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Ashec skill in Phyſick, Surgery, Cookery, Extra- 
Qion of Oyles , Banquetting ſtuffe, Ordering of great 
my, HronnryIng ofall ſorts * nn mn Secrets, 
iſtillations, Pe 6 Art vr And as making 


} Cloth,and Dying, the kno I 
| of Oares, their excellenr uſes in a Family,of Brewing, Baking; 


A Work generally approved, and now the fifth-time much 
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And moſt YON Eady;*2 


F RANCSÞS,.\onntelſe Dowager 
"EXETER. 


h oh Keop Honourable and moſt 
vertuous Lady ) this book may cometo 
> your Noble goodneſs clothed in an old 
S747 name or garment, yet doubtleſs (excel- 
lent Mam it | is fall of many ney vertues which 
wittever zamire aid ferveyon 5 and=though-it- can 
adde _—y to your ownrareand unparalleled 
rt eas J may it to thoſe noble good ones, 
qr e's von: any ſmall ſpark of yrs imitati- 
uy bring ſuch a light as m = makethem ſhine with a 
cat deal of charit o not aſſume to my ſelt 
though I atn not Fon ignorant in ability to 
Judge of theſe chingo)ehe full intention, and ſcope of 
this whole work: for it is true; h 
of it was a Manuſcript, which many years agone be- 
A 2 langed 


FI En Dadra, SRL " 
to an honourable Tountelle, oncof the gre rea: » 


- = tetGlories ofour King .and.were the opinion . * >" 
| thegreateſt Phyfitians which then liyed3 which 2 
ing now approved by one nov ary 199 pk 0% of 
the profeſſion ary apy 9 it 
to gh: "bleſſetban you:tobea rb 


ſo full of Ro oreble e piety and goodneſs', that ;al- 

though this imperfect offer may. come. unto you 
weak-and rope ge noble vertuewill fapport . ' 

it,and make it To' i theworld, that I your 

: =: but it ſhall -doe ferviceto.all thoſe which, will 

rien ing and nd pgpr prayers ſhalt(o 
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| ibid 
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For 4 Ring-worme. pag. 38 
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poufld. pag. 51.5354 
Of frdiſes of all kinds. page 
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| Temperature of fire page 61 


68.0«. | Mixture of paFes, 
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page.61 
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are enough pag. 62 
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77, 78>7 5,@c., T0 make any conferye 97 
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80 | faſſe P- 95 
To preſerve Guinces to bake. | Tomake Ipocras P-95 


p. 82 | Tocanady anything 'p. 97 
Of Tarts 9.92 to 87 ; Ordering of banquets. p. 97 
of white-pots pag. 87 7] Ordering of great feaſts. page 
'Of Banqueting betas of all 98 


CHAP. 2. 


(Y Diſtillations & their [ To make pomanaers. p.t0g 
veriues , from paze | To make Unegar. page 

101..t0 106 | TomakeVerjuyce vi 

The vertues of ſeveral waters, | Additions to concerted ſe- 

page 106 | crets 1bid 

* Of perſuming 109. 109 | To perfume Gloves 112 


CHAP. 4. 
FT He wering preſerving | of aging = pag. 118 
and helping of all ſorts of | To chooſe wines page 117 
Wines. page 113.70 121. 
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'@ Dairies, Butter,Cheeſe | Oc, from page [40. 10153 
CH AP. 7. $ 


pine: Office of the Malt- [fawi-dee thereof), page 153 


_ fter , the Secrets and to 175 
E. CHAP, 8. 
Ke He excellency of Oates, [ere from page 175 
{pa the Vertne and uſes * to181 
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hg CHAP. 9. 


He Office of the Brew- | page 181 to the end, + | 
houſe , and the- Bake- 1 To make Perry and Cider, 


hoſe, and their uſes , from page 184, 


%, 


Errata, in the Table. 
From pag. 68. the fixtcene following pages are miſtaken in the 'felior: 
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CALLED THE 
ENGLISH HOVSEWIFE, 


ConTar NiNG: 


All the vertuous knowledges and ailtons both of mabde and | 
body, wipe oht to Tis any compleat Houf wife _ + hp 
at degree or bas Ps” y 3 


— 0 Fs - 
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"The xc Second Book.. 
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i GHAP, 5 | 
of the inward virtues of thi mind; Gas Singh tobe in every. 


Hogs And firſt of her general knowledges both im Phyſick. 
ger) with plain a Sod medsrinks or health of the 


H, = d; alſo't exrrather of excellem Oyles fe as ea 
* purpoſes,” 


143 on 


Aving already in a ſummary bri 

ſed ge. 4 thoſe outward parts of Hus- bs 

bandry which belong unto. the, penkeſ  - 

Husbandman ,- who is the: Father and | 4 

Y Maſter of che Family , aud whoſe Office 

S and imployments. are ever for ghe moſt 

» \ Rd part abroa id, or removed from the houſe, 

: as in the field or.yard: It is now. mect that 

-we deſcend i inas | orderly a Method as we can, to the office | 

+ of our Engliſh Houſ-wife , - wa is the Mother er andaaipts of ores 
e 


: » 
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Houſwif Ro ent 

ma agarrar _—— all [oe 
| 0 


- ON, a1 in the { NU keg 
cxample,an aryl {þ Unto! 
the {; Sn © UE fort by the 1 Ty of herli 
thoſe vertuous fruits of g9ad god living, which ſhall be pleafing- .. 
both.to God and his creatures. T do not mean that herein ſhe . 
ſhould utter forth; that violkenee of Spirit, whick many of ow 
(yain accounted p — xdrawi a cont: 
the ordinary ing, vecking lawfu 


- fantaſics 0 helrow own great 3c 6 uſurpingto to = 
Pawer. Rn 


which yoy they hey qugherabs Barers —g Fi Bubuon, Hudaen 
- atthe moſt I PEE this is not the office cither 


hen fb oo [= woman * Bur Tet our 


"TL haye qurpoely wr written-of Pho re po 

mack will Hay, 'w rn pep 
to be hor nat ws ne Aon natter. 
ar God pthcirſervants inthe daily ezof 


ward Godsthe more fzithfull Seb ſhall fir 
fes towards men, and procure:Gc 


pinky on all dere chengfora.ald 
and eve 
a ligion, will. prove nx Apna at wg 
She muſt be 076. 
bemperace. Nextainto this ſanRicy' andb olineſs of 163 te th 
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Ny as 
naviour and carr towards 
7 Th Wn —_ - 
ting leſs todiceft then tobe dire m_ 
him plcafarit,amiable,and delightfa}l,arfl t | 
camrncy thou the mc cs rev a = 

vertuoefly tofuppreſs em,afid with « = 
rake to call himi konf#From his fk . 
mid Tere anger toabateth 42's 
"Ik into ber mind - # evill & ancomeyflanguag 


uttered even to ſervants, bat mo 7 pa, th6 
[$<- ugly © a6e5. wheera y cogpTo 'before NS x nce. of « luy- 
hand: ourwardiy;as inker zoth 


fhal penporninngthct ing ro ke, zpctency'o! 
tſtate and calling ing," ing her circle rarher 
for-it is a rule, if we extend to theartertaoff , w$' ta 


increaſc,if we go' a bairshreadth beyond}; "we &riter {oo 
ſumption: but if we-preſeryt any part,' we bull ts 
| /:in8 the acherlaries of fortune, provided thit ch 
"  jationbe honeft and'conſtiontble: for as lavith pt 
'* dbrutiſlyſomiſferable covetoutheſsis hellifh. Lett 


F + ur gr _ Oy rucnts be comely and Rs I z » 2 
| the healthy as adorw' the ol ie 
ocrhe garniſhegzor the gloſs of li jor. orh 

the vanicy.of new and tanteftick faſhions; a Pep f-. 
Pm of modeſt Matrons, Ler her diet be fore 

cleanly,prepared at due hoors, and Cooke with car | 

7 owe lerir be rather to fatisfic nature, theri dtir affed 
-Wzand apterto kill hunger then revive new FARE Sg 


F . + Proceed morefrom the proviſion of her own” | TIME, 
'* Bmili; PORE NETEY Ae j 


it-bri -3 


== 


coo in wy 


do (pal ro _ fv ro 
+-now-in uthseniping diſcourts ineend'to 
| apy with; one of he moſt focp 1+ vertats 
ahi. do Rin BY to.our-Engliſh Houſ-wife; you ſhatl unders 
ſtand,that fith the preſervation and care of the fam ily rodchs 
their health and ſoundneſs cf body confifterh moftin*the- 
5 Fry of herz-itis meer that ſhe havea phyſicall! kind 
- knowledge, howto adminiſter many wholsom-receipts op | 
medicines for the good of their healths,as well ropreve 
firſt occaſion of lickneſs,as to take away the effe&tsandevill of 
the ſame,when it hath made ſeaſure on the body, Indged we 
ruſt confeſs that the depth and ſecrexs of- this moſt excellerig 
Art of Phyfick,are far beyond the capacity: of the moſt os 
womangas lodging onely in the breaſt. of learned pr | 
yet that gur Houſe-wife may from them receive ſome ordi 
rules " medicines,which may avil for the benefit of 
Fa Js in our, common experience gon derogation arall 
at blog Art. Neitber;do/l intend. here to load hermind 
- -:2 With all the” Symptomes,accidents, & effe&ts which\goi\befors - - 
-: or after every Eckneſs ,£as though I, would havc her ro-aflume . 
thename ofa PraQitioner, butonly relate unto ther; ſome 
approved medicines, and. old doQrines which have been'ga- 
chard together,by two excellent & famous Phyſitians y8&in & _ 
ergy gies given. to a great worthy/Counteſs of this Land, 
from met attribute this goodneſs unto ww 
us, OWN. knowledge)and delivered by miy common and ordi1 
experience, for the Funny of thoſe ordinary fickneſſeswhic 
daily pefturb fturbthe health of men and women...” = | 
Fig then to ſpeak of Feavers.or Agucgthe me 4 
hal know thoſe kinds thereof,which are mott familiar a> Þ * 
,as the Quotidian or daily ague,the Tirrianorovery & 
ok bleeper Quarta» ar every.third days agueztt 
[vm no order in-his fits, but is moredanger \.s 
niortal: :and. Mes ly 75 the aceidentall Fever, which'proceeuett * 
ive receir of ſome rc perurbatles © 


>a, 
a} 


x F " 
© a oats, 7 


- - as 2 " os | 


- 
” 
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* Fel 7 Ss Then be ſu otherP, Ne mee gg 
fron) Conſt Gonſ umptions, ITED continued ficknefſcs, do 
& ſurpaſſe our Huf- henry rm 


\Firſtthen for the «Quetidian; (whoſe fitzalwaies laſt above Of the quari- © 
 gwelvehours) you ot rake.anew laid egg, aud opening the gin, 


crown'you ſhall pur over-the- whites then. fill up the fhell 
with good Aquavite, and flir it and the yolk oy well toge« 
theRand then as ſoon as you feel yourco m——_ to come 
upon you, ſup.up the egge , and Licher labour till you ſwear, 
or cl{e laying, greatftore of cloathis uponJou, put your'fſelf 
ina ſweat in your bed,and thus dowhile your fits continues 
and for yoar drink ler it be-onely poſſet ale. 


uarf of ;pollert ale, the” curd well drained from the 
jp me,and put thermo a good ham Fr of Dandelion;and then 
og! it uponthe fire, boil it cilla fourth part be conſumed, 
ED ſoon asyourxold fit etgrink Pugs draught 
of, & then cither labour ei eforce your 
(elfro ſwear in you bed, burlabour is moons Ho berter, provi- 
d&d that youtake not cold after ic. ,' and thus do while-yone 
brscontinue, and: in all you ficknels ler your drink be pales 
ile chus boyled with'ithe Lamb hearb, . 


For Ge accidental, Ferit:/whicd comme by indans for the wor 
wh dange rous wound. received, although for the moſt part denrall Fever, 
$ an il] 


gn, if it. bc Rrong and continuing,yer many times 
fag the-panty recovereth when the wound is'wel'ten- 

omforradhmch ſuch ſoveraign balmerand hotoyles 

| Ares fit; PYrapplicd to the meniberſs 4 or tI- 

+ therefore in this Fever you niuft } the wound 

frm where the accident doch proceed, » 


r.ihe Hertigne feyery which "is-alldra very ul 
«ls, you halls 3 the Uy1 bf Viohetss rid wh xe” 


and.therewirh anoit the fina]land relnsot/ mon 
and. it wilt Ry 


Fr kraopi 
| the 3 : 'and wlcnfe 
, nr er iy ere ry» 


For a fingle Tertias fever, or Yo other dayes ague, take a Ofhe Fog 


lagierecovercth . 
1. ou ſhall fe the fever waſt and diminiſh... _ s 
0 | 


rity; of, che: powder of white Pajpy feed” = - 
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-Forthe Pcftilenc Fefer which is nope mall fic gen fall 
of infeftion and morrality, firftes6 be 7 he pefin 
tet blood if his ren pair tor then oo lar b him Fever 
eoot Jalips made of Endiye or ce of 
Violers, conſcrve of Barberies and hue of # Lymons 


Inflame or grow ſore, you hall waſh it wi 
Malberies; and that will not only heal it, butalſo 
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omack,& ſuch like: A you ſhall take a dram of the'bed#þ.... 
Mithridate , and difſolve ;it in,three* or four. ſpoonflls of; 
Dragon water,qud immediatly drink ir off, and then with hot | 
.: Eloaths; qr;bricks made extreath; hot and laig-tg the: ſoles of - 
your feet,after you. bave been w Af n woolleneloaths, come?, 
| your ſelfe to, ſweat, which if you.do,. keep-yaur (elf mos 
ratcly therein!) the ſore ew to riſe;ther+to the fame aps 
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two drammes mixe:wi ce of Tvie, oyl of Roſes, and 
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- — a3two god AIcI__— ler pmeipeng moutt,and For the falling 
| {twillgive you ; | + fickneſs. - . 
Although the falling fickneſs be demos: neverad be 
qured, yet if the party which i : Fu troubled withthe fame; will 
but morning and-cvening; during the wane of the moons, or 
when the Ts in'tlie fign Yes mae Bites of the hearb ff 
weon,or bear the heatbs thim-next co his bareskin; ic is 


likely he ſhatl find taach eale and fall very: feld though 

. this medictncbe ſomewhat doubrfull,:. oy Gb, | ME ag We; 
For the fallingevill ta yn bi iebva'man,a. female wole, if 2 
-orclic: Aprits, 
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heri to the Buick: Then-dry.it:in an oven;and, 
-j « ni emo _ omen Ages. ren : give 
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0 To mn mo Sicfor itony Linking breath 
DF oO make'# vomit fora tong: 2 op 
| "* x0rig take of Ant eninarihe weight of three "barlef 7 SPY | 
; it very ſmall, and mix ic with-conſerve of DE aps pix and give 
= Patient to cat! in the/morning,/'then let himtake gigedayes 
W rs. of Minesand Sage, then give, Ws a 1 
q oe let hin uſethe j juyce of Mint, and uk 
his ronereichite muſt 'be given inthe elpring, of xe Feats bs £ 
the inficmicy' comefor:wanc of diſgeſtion in ftomack, theh 
ns Mints, Marjoram and rs and chop them ſmall, 
lchemin Mabnmſietillitbe thick,and make a plaiſter of 
i, layirtothe fromack,, :: -. 
Ads oF | Forthe Tooth achyrake a handfull of Daifie roots, and walh 
- 4# ooh. em! very elcan,and dry them with a cloath, and then tam} 
chem: and when/you have ſtamped them a Hoo while, t 
*... _y p_ ofhalfa nut-ſhell full FN ft tand firew ita» 
| the roots, and, then whenthey are very well beaten, 
Arai cheni-chrough aclean cloa thay grate {ome Calan,» 
bt ae” ur ah} Riff, withrbe. juyce9 


have doneſo, pur is. :into a Ph y 
| yotir naſe,and you ſhall find gf) oF 
* , Anot  Anocher forthe Tethracb, takg mall Sage 


| Fetherfew-Warm-wood,and Minh n co] 
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© For pain ii the. apes) Milk whenit comes Ns from For pain in 
\ the Cowgand havin ng filled it into a-clean veſſelÞ,;cover itwith the ces: 

a pewter difh, and the nexe wage - 3 the _ iand 
you ſhall-ſee a'dew upon the ſame, that dew -walh. the 
pained eyes and it will cafe them; | 

For dimeyes, take W woedbeaten with the al ofa For d'meyes; 

Bull, and then ſtrain it, Jo — oint the eyes therewith, and i it | 
will clear them —_—_— 3-3 w_ by, 
+ Forſore eyes, or ' AIRES e the w an 
g ©gpc beaten bo oyl,as much-Roſe- water, and as mack of the CRIED 
* Juice of Houſ-leck , mixe them welltogether ;-ghen dip flat 

leagants therein, & lay them upon the fore as they 

ty, ſo renew them again and wet chem, and thus'do till the 
eyes be ret 4 r Afi -, . F4 ® 

For Watery eyes,take the juice bs th, Mirr and Safs x... x. 
fron of each a little, apd mixe- it with cwice fo; mr rarl NY | 
th > boyl it; over the'fire, then. ſtrain PT ADTY 9am 

erewith, and it is a preſent help. - - © 

For a canker, or ys ſore. month: take Chervile and brat ic For a canker. 
to a ſalve with old Ale and _A//nm water,and anointthe fore 
* theeewich,and it-will cure ic. 


land Shirwitt, and miixe-them wich. hony,and barh CD ed 


elling therewith; and ic will cure it. | 
'For the ph x #inſie' or Sqyinancie, give" the party .to drink the Fer the quinſe 
eare ſte ept in Ale or bear,and "ox Lode yourfeo ;; 
ine. rub bim(ſelf, and there-apor the ſame Tuba 
| ſtone, and then. wh icflcightall cheſwe ling, and'ie 
| cure it; - 
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Inaclean moxter, 1cehim drink the Juice thereof with war 
. "warer, and beſhallfind thebenefit. 7 oo 50 
Forthz Kirgs * 1f a man be troubled withthe Ki»gr evil, Jet him take! 
yay: red Dock ,and ferhe ic in wine'till tt be very tender,theri ft 
it,and fo drink'sgood draught thereof ,& he ſhall find 
eaſe from the ſame:efpeciallyIifhe'do continue the uſe there 
Land . Take* Prankicenſe, Doves tang, and Wheat flower, of cach i 
Is "er + ounce,/and-mixe them well with the white of an cgge, 
fictneies;and Plaiſterwile apply ic where the pain is. F 
firſt ofthe The oyl of Lilkes;ifththead be anointed therewith is good 
head ard the for any pain therein, - | * - | 
Low cops Take Rew , jnd ſteep in- Vinegar a day and anighs the 
Anche. © Rewbeing well bruiſed, then with the ſame -anoinr the head # 
- .,  twiceorthrice aday. . . if » 0 
For the head- © Take 'thewhite ofan cgg and beat it to oyl, then pack . 
- ,. Ach,androflay Roſewater;and the powder of Alablafter, then take flaxe. | 
| —— arthe Jip: itcherein, and lay it tothe temples, and renew it two of 
\ Ares want bred kad plate hid oth» 
To draw ak Agrimony and brute it, aifter wite, apply.ie -— FF 
baverdecken tothe wound, ind fer-che Pa! Arirk the juyce. Fg WX- | 
in the head. —_ COSI Wedoors and our dans R op 
For. the fatli akeithe Jeaves of Agrimeny, il them in honey, £1 
of the mold 4 it be thick like a plaiſter; and then apply ic ta the wou 
the head. the head warm. as | "8 
The Squinan- ': Take a'table-napkin, erany linnen cloath, and wet.Jithy / 
< cold water, and wheii'yougo to bed apply It'to the un 
and 1 poſes do'three or four times in a night t 
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d keey whetFoccafion ſerves 
- with a rough cloath, and rub them . 
CI cena AA - ho Herd L 
| | {green of, r tree, or the appli Todrw rok} 
B- Oke treesy” and with-cither of thefe-rub the teeth and gums, withour _ __ 
"FF" and it will looſen them ſo,asyou may take them out, = . "4 
"# _ Take Sage and ſalt, of cach alike, and ftamp-them welt to- 

her, then bake ic till i-behard, and make a fine powder 
then therewith rub the teeth evenings and mornings, 
'and it will take away all yellownels. 
Firft letthem blood, then take Harthern or Zvory, and red For tecth that 
 pimperne, and bruiſe them welltogether; then put -icjnco arc lovie, 
ns and-lay it to the teeth ,/ and ir will faſten 


; 
©” /& 7 - 


Teeth that are 
yellow. 


Take the juycec of Lovage, and dropit into the car; and it For any ve- 
will cure any + og any worne, carewig, or other name in the 
vermine. | : | car. 2 
Take two ounces of Comize, and beat it in amorter to fine inking 
from 
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wier; then boyl it in wine from a portel to a quarts then breach which * 
- wink thereof morning and evening as horas you can fuffer: comerh | 
|. erotherwiſe take anounce of wild tyme; and being clean-wa- the fomack 
"> ſhed,cur icſmall, and thenpowderirt ; then purto it half an . 

ounce of pepper eps $67 00 much Conmize,mixe them : 
' all wall together, and boyl them in a of white Wine, 5 
$0 till halfe be Ana and ar ns nc to : 
' -$ *drink-thereof hot,alſo-once in the afternoon, and at your gb-- : 
: g to bed;and it willpurgethe breath. LI = & Ye 
"B* Take rec perdtes nd. bury themte-porder 3. than adde a3 For finking 3% 

"FF - much of the powder of pepper, and mixe theny well rogerher, noſtrils. 
Y | and fauffe thereof up- into the noſe, and thus do divers times N 
For a canker” 
in the noſe. 
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m_— icatandful Titre Sage, a handfulkof Cel 
I handful of Honyſi | 


{es, *handfull of Woodbine leaves and 
ers;then take a penniworth of grains made into fine _ 
der, /& boyl all very wel togetherzthen pur to-ic a quart of the 


belt life-honyof a year old,& a pound of Roch 'Allom, ler all 
YSOggber til it:come-ro a'pottel;then ſtrain ie and put it_ 


into a cloſe veſſel, & thetwich Ureſs & anoint the (6res as occa- 
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ionſerves: it will caſe any canker or Ulcer, and clenſe any. | , 


wound; lc is beſt to be made at Midſonmer. 


Take the. flowers and rootes of Primroſe clean waſht"ln | 


running water, then boy] them*in fair running warerthe 
ſpace ot an hour, then put thereto a pretty quantity of white 
Copperas ,and then ſtrain all through a linnen cloth;and let 
it ſtand a while,and there will an oy] appear upon the water, 
with that oyl anoint the lids and the browes of youreyeg,and 


the temples of your head,and with the water waſh your eyes, - 


and it is moſt ſoveraign. | 
Take fifteen ſeeds of Gyneper,and as many Gromwel!! ſeedes, 
five branches of Femel,,beat them all rogether,then boyl them 


ina pint of old Ale till three parts bee waſted; then; ſtrain it © _- 


incoa glaſs, and drop thereof three-drops into cach eye-ar. 


nighc, and waſb.your eycs every morning forthe fpace of | 


fifteen dayes with your own water, and it will clear any des 
-&} 


- Foc lore: eyes. 


.cayed fightwhatſoever. 


Take red Snayles, and ſecth them in fair water;and theng®+ 


therthe oy[ that ariſeth thereof, and therewith anoint your 


For fick ces. 


, eyes morning and evening. ? * "+1 
- Take 2gal.on or two of the dregges of ſtrong ale, andput 


thereto a handful or twoof Comine, and as muctifalty and. |, 


thendiftill it in a Limbeckand the water: is mqfft precious@ > \- 


waſh eyes with. 


Take Cellandine, Rue, Chervile, Plant ajn;, Aniſe, of rc F 43S: 


like,and as much Fene//' as of all the reſt , ftampe then 


_ - al well cogerher, -then'ler it-ſtand two dayes agd twe 
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then ſtrain it very well and 'anoinmt your eyes morn 
Ione. WE, . x G 
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+ je oouk gee inco the mouth, and I will Gay any rhume falling 
. We. 


1 * ounce of {mal 
+  fpdiink it morning and evening. 


Þ > Takeemodrams of prepared Taſi, of Sandragon one dram, a powter 


ar adram, bray them all well cogether be excee- the pin and 


| ding (mall, then take of powdey arid a licclet ercof inco web in the eyes _ 


the eyr,and it is ſoveraign,” X | C46 
Take of red roſe leaves, of Smallage, of Maiden hair, |Eq- &'precious 


face, Endiye,Sitcory, red Fennell. Hil-wortzand Cellandinezof 92's forthe 
..- each halta,quarter ofa pound, waſh them cleangand lay them in ** % 


Heep in. .whice wine a whole dayjthen diſtil them in an ordinary 
Salt, 8 the firſt water will be-like goldgthe ſecond likefilver, and 
the third ike balm, any of thele is moſt precious for ſore cyes, 
and hath recovercd fighc loſt for th. ſpace of ten yeaxs, having 
been uſed but four dayes. | 
Takethe leaves of willow, and boil them well inoyl, and, 
therewith anoint the place where. would have atiy bair to tg grow. 
grow,whether upon head or "te wy : of 
Take Trezcle water and hony,boil them together, and wer, a Anarhe. 
+4, Cloath therein, and lay it where you would have hair co grow, | 
and it will come ſpeedily. # 
.*, Take nineor gen eggs and roft them very hard, then-put away 


"+ 


* 


+ «the yolks; and bray the whites very ſmall with rhree-or four For a pimp'ed - 3 
+ \, ounces of white Copperas till iz be come to perfe& oyntment, 


>. 


'. 
- 


7. then wich ir anvint the face morning and «vening, for the ſpace * 
* of a weck and more. Al | | 
. Tade the rynd of Hyſop, and boil or. burn it, and let the fume For thezhume. 


thehead; _ 


le them toppter oped skim off che filth, chen/ pur thereto one © the throat. 
Rayſe:, and ſtrain ir well a Cloath, and 


© Aquavite and falt and wixe it withfirong old aleg and For 


"2 24 


- : 
= 
bd * C2 bu ” 


#] 
or red lauey + 


= 
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4 
: 


& atk on chefire, and therewith waſh the-ſoles of the feer tow cough = 
"i {Take of clean, whea: ard pfclean Barl of eachialikegua vanticy;.Ferche@y ©" 5g, 
$7 - $6 pur them” luco #4 leonapioy fair-water,” wn boy = _—_ 
: m p 4. : 


"4 py 


© -Takea pint of running water, and three ſpodnfulls of hony, and For heifnel ." 


- 


"hem cl they they burftjtfien ral ie. mo aclemrellell;and ws. 1 
thexero a quartern of fiie Lycorgr powder,and'two penny worth ,# 

of gumme Arabick, then boil -it over againe and firaine it, and.” +. * 

' keep it in aſweet veſſel,” and' drink thereof worakiganiges _ 


"  Forthetifick. Takethebeſt worrand Jetje ſtand tilVic be yellows then boyt + 
- it,and after let it coole, then pat to it a little quantity "of barm - + 
and Soffron,and ſo.drink of it every morning and evening while + 
ic laſteth; otherwiſe take. hore downd; vides laves And Tſep,of each 
a good handiull, ſecth them in water, and pur thereto @ liale- 
Sugar,Licoras , and Sugar candy, after they have boyled'a good-* 
while,then ſtrain it into an earthen veſſel], and let the fick 
thereof ſix. ſpoonfulls at a time morning and evening; or laſtly,. - 
take the lungs of a Fox, a::d lay it in roſe water,or boy] it tn rofe k 
water, then take jr out and dry it inſome hot place withoutthe ++ | 
funz then beat it topowder with Super candy, and eat of this 1. 
| powder mornirig'and evening,- ” © | , = 
Foapricfes in | _ TO <aſe the pain in the ſtomack, rake Endive, Mintr, ofeachia. © 
wy A » like quantity,and ſteeptheny in white wine a dayes ſpaces then 
_ frraining. and adding: thereunto a lictle Cinamn and prppey,s 
'Y give itto the fick perſon to drink,and# you add- thereto lat. | 
i > HE of the powder of Horſe-mint and Calemint, it will 'comforrthg «+ 
= ſto ——_——— occaſion ſwift and good digeſtion. + 7 
b+ Porefpittingef For ſpitting of blood, whether ic proceed of inward broiſes, 4 *Þ 
© _ blood. overſtraining,or ſuch like;you ſha} take fomeirch, and a liede - 
[  SpermaCe1izand mix it with old Ale anddrink it, andit will 75 
ay the flux of blood': but -if by means of the bruiſe any gut» 
ward grief remain;then you ſhall take the herb Brockellh-mp,and.. 
frying Ie with ſheeps callowzlay ithor on the grieved place, ang-. 5. 
2H I ey nkinewd akin and M2 
«ls o'flay or ing take Wormewed ;- Ir 
Forgamiine- + | read to: dedoteachs like quantkcyBe beat them wel in a mor- - .. 
-terzthenadd to them as much ofthe juyce of Mint:,and the joyte - 
of plaintaingar will bring it to a thic :then fry them allig@+” + 


mop F\ 
; aps re and when it is hot, it plaifte i 9 / ; 


b 


_—_— 


then let theparty drink a Nttlewhice,. 
bread io very ficongvinegas,wap k in « fine Cath, 


Xo. " » i A fo " 
(OYTS .* 


- mo #6, 
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b Fo Howfhold } 
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Du would co —! PLIES take balf a 

9 fone? NN ive i wich thive | of white v 
5 co the party todrink, andicwill make himvomic 

do 5hÞ tldome , and ro ftronig bodies , ee kts 


8" vel I lace pafforake of Polzpody an ounce,and ſtawp ke;rien 
| Olknianp prunes aud vidlett in fennel! water, or Amnijeed w_———_— 
4 quanthy;theri rain it, andlet che party | 
"rap ove moxzning and punk 2 thereof. 
the Romach be troubled wich wind or other pain, take AQdirions, 
"Commine and bear it to powder-, and mixe ir-4ed Wine, tothe ileakes®” 
© he drink it ac right, when you go to' rare coge- of rg 


fro 
Take Brooklime roots and leaves, and.wafh thein-ctean and mack of 
"8. . theminthe Sun, fo dry that yot may make poet ee om 
\ © thentake of thepowder wk apy cr puns op $* 
. - I .* andpur them in a cup with aprety of ogy ol & # 
| ®_Rle,and ir them well cogether md brim Marne ot 
'» morning and evening, for the ſpace of three or four dayes;, an 

” Kfneed do require, uſe the fame in the broaths you do exc, for It 
'- very ſoveraign. 
- / Take Hartomberngor Ivory beaten to fine powder, and as mach 
. Onemon in powder, mixe them with Vine wh Acink thereof F* Forprin rhe” © 


+ 29th quan tity. of ſeven or tigh by gr 
| Take the wa water of Aowuſtare, and drink thereof MAb. OY 
; * A _noanceand a bal ro ounce twice or thrice a day: wa 


Sa, 


1, herwiſe gakes lictle Nugee g, a lictle Clover, a lic! 
"xx little Ginger, ere Howers of Lavender;heat al una 


cr, and when the paſſion of 
diſh af good hoe coaler, a w «'g pray, ack 


org, 142 
F; lng 7: 


- 


F 
» v4 5 


+> Þ 

we and the jojo of Frmwib me xe thereof and ear ir, 

Liver. * and" it. wil allw e the great heat.and mmation'of the Li- - 

£ ver,and take away the pimples and redneſs of the face which pro« 

copeReron chegoye, EY Þ. | = FG <6, 
| Beats > - o.prevent a Plarifie a whilebeforet come, th is no: 
Forthe Pluri” pereer way than es en the exerciſe of ringing,or to ſirerch/ 

; ties your armsupward,ſoas they may bear the weight of your bady;). 

4. , E&foro ſwing your body up and Goofy + food fpjceciarin 

caught a glet, pa feeling the gripes,ticchezzand pangs cherof, 


. —_ - 4 
" . \; | 
KEEPS: 
mf [x 
che mea 


4 


+0 ouſhaH pre cauſe the party to be let blood, and then take! .. 
Th Joh herb 1 ah Holyo#h, and boyl it with Vinegar and = i. 
F - ſeedcill ir bethick plaiſter-wiſe, and then ſpread it upon apiece? * 
t of Allom LeatherF# and lay it. to the fide that is grieved, and ic - ©; 
FE will help it. _ J [4 


- Aplayfier for _Tohelp a ftitch in the. de or elſewhere, take Doves dung , --* 
*. = aftirch, red Roſe Jeayes ,. and put..chem into abag and-quile it : 'then'. + * 
PR thequphly heat-ic_ upon a Chaffingdith of coals with vinegar int © . 
a'placter; then lay jt upon, the pained place as hot as may be ſlif.' 
fered,and when it cooleth hear ic again. | 
For avy extraordinary. heat or inflammation ' in_the Liver, 
take Baibeties and boyl them in clarified whay,: and-drink them, 
EE and tbey vi] cure ic. Ming aft; lit -32 q 
| Ferthe'Con-” '"Xf 'y6u will make a; Cordial.for-a Conſumption , or any oh 
4s. "  weakneſs,take a quart of running water, apiece of Mutton, anda?” * 


= ata piece of Veal,and put them with the water into a por; thericake” © 
WO of Sorrelivioler leaves,S pinag*, Endive, Suqgory, Save, Hiſeſ of each/ 4 
£2 a good quantjry;chen rake Yrunes & Raiſenr,ahdiput chem xlbeo* 

"0a * e broth, and ſeeth them fr.»m a quars: co a pintz then-ftrainthe! 
If ol of egpe,and a little Saffron thereinto.,putring in $i 

ES whole A as ng liccle whice, wine, (o- feeth them a'w 

|” Toftaznh together,and let.the parry drink it as warm as maybe ry 

| blood. To aunch bloods ths the bearb ſbepheards purſe > (if ir may; 

| -ci1, >: begotren)diftilled ar the Apothecarie,arddrink av ounce| | 


: 9, * aA 
RObEy'Y ofata-time morning and cyenings and-it will tay any ane” © 
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k Fr 2 Book: X H bold 4 | 
| of blood naural}or unnatural, bar if you cannot grt diſtilled 8 ua ;F4 


LS 
L 


FS. 
2 


% watet, thien-boyl 2handfull ofthe hexrb with Cynamon , and a, .. © 
v7 lictte: ſugary in Clarer wine, and boylirfrom'a quarytoa pirit, -/ + 1» 291 2 
+4 and drink ir'as ofcat you pleaſe; alfoif you buirtbthe heard Het © 0 
"&; tivern your: hande,/yow ſhall fee it” will foot make'the blood nts A 


return. + : : 
For the Yellow Taundiſe,' take two peny worth of the beſt En- x0, the yet- 
glih Saffron 24% and grind ic to exceeding ' fine powder; then tow laundiſe. 
mixe it with the pap of a rofted «pple, '$tFive ir the diſeafedi party 
to (wallow down in mantier of n pit, «n&dothur'divers rhor- 45h 6 
nings together,and without doubt  it'is the molt preſenc cure 
that can befor the ſame ,as hath been oftentimes proved;- © 
|, For the Tellow. aundiſe take para and Cbick-weed, _ 
them and ſtrain them into poſer ale ; and Tet the: party drink” 
thereof morning and evening, oe SY 
For the Tell:w. Jaundiſe which is deſperate, and almoſt paſt 
©. cure: tzke dung new made, 'and putit into a'cup of Beer . 
' orAle,andclole the cup faſt,and let it-ftendſoall night ,and in 
-. the morning take a draught of thecleareſt of the drink, and give 
it unto thefick party; SULTS CUT IOTINGE We. 5 
For the black Jaurdiſe take the herb called Penyryall, and eicher. black | 
boyl it in white Wine, or drink the juyce' thereof fimply by IC undiſe 
{elfto the quantity of three or four ſpoonfull ata time, andiit ;- 
v _ eblac —_ An ea 
e of Hyfop, Parſley,and Harts tongue,of each like quan , ;.- 
\ ae ſeeth them in wort ti] they beſbfethen tet fand-t on —_— 
cold , and then drink thereof firft' and laft,rhorningandof che fiver. © © 7 


"I 
. ” 
7 _— | 
2 a; —» 
& . 


ti 

| it ' 
rl. evening, | on + a 
_ Take Fennel roots, and Parſley roots of each a like, 'waſh Thr wen 
| them clean, and pill off the uppper barke' and caft "away the * Omer 
Pih. within ;. then mince them-{mall'; then- put thetnto 
h_of wamand ſet themover ibefire; then take figs arid three 
them ſmall,take Lycoras and break it ſmall;and put them ro the ® 
herbs,and le altboybnery wollzaien rake Sorrell and ſtamp ic ret 
0 pot itto the reſt,and ker ic boibeill Come part be waſtedthiein* 1; 
ake a good Lucha Ab hon! od mee 244k << - 
| fromiche fir and.clarifie 6 210i. boa 

—— —— theKik 6 J ind | 
_ 3 athereof- ye 
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'* The Engliſh Howſwines- 
Take the ſtalk ot Saint Agry Garlich, and burn it, or lay itup- | 
: on @hot eyle ſtone untill icbevery dry, and then bear ic into $ 
powder, and rub the fgrecherewich unciltie be whole - -:( b)- 
Take.wool in the Walkwmill that . commeth from:the cloth 
and flyeth about like Doun, and beatic iocro powder; - then take 
thereof ancbniixe'it with the white'of an egge and:whear flower , 
ma" ther together; then Jay! ir.on a lipnen-Cloth or Ling,.. 
d. apply ito the (00g 19m rig ſtanchir.”; 
| Jtamanbleed.and; have no prefent help, -if the wound beon- 
forgrext the footghind him aboue the ankle,ifin the legs, bind hinvabous 
F - blecting- ' the knee if it be on-the bandgbind him about:the wriſt; if irbe 
b on thearm, bind.bim about the brawn of the arm, . wkhagood : 
þ © i ne millpeotenthy wy uk ab ; 
þ 4% E good ftore of Cynamen grated, and putt it -into poſer 
a” * very hptand drink jt&,and its a preſent cure, - 
\ A Bah for che Takeagdllon of cunning water; and pur to it as much ſaltas- 
 Leprofke, —Willmake the water falcas the Sca water, then boyl it a good? 
while,and bath the legs therein-as hot 8s nuay be ſuffered. | 
CE $0 b- how: For the Dropſie, rake Agnus caftus, Fennel, Aﬀedil, dark Wil-"- 
fie. the Drop: vrt, Lypins and Hormwocd, of each a handful, and boyl chem in' 
31d +1150" of whice Wine untill a fourth pare be conſumed : then! 
+2, ſtrain it and drink jt morningand: evening half a pint thereof; 
and itwill cure the Dropfie ; but you nwſt' be caretull that you - 
_- __ takengt Deffdill for Aﬀodil. pt not Hay 
1 111 * 1 For paipin the Spleen, take Ayzwe. caftar, Lyrimony, Anifeeds,". 
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EF 


Pain in the... \Centayry the great, and Wormwood,of each'a handſull, .and? boy}: 
Spleen. " ""themio agal on.of white wine, then ftrain it, and let the patient”: 
drink divers mornings together half a pint. thereof 3/anU as big 

uſual mealsJer bim neither drink Ale,Beer, nor Winegbin fieh/ 


A 


had the hcarb Tawariih Rteeped. in therſame , : or for wie! 

| Covenbln ble drink- out of a cup-made of Tameriik woods/. 
" 1 ll h . | T2192 3: 24 

| Feniete- "For any pain in the fide,take mugwort and red $oge, anddn 


. 
+ - 


them berween eworile Roner,and then patitin a bag, andluy it” 


FIR hls enting ty pure) aha 
:Q, - |" pu 
$ C 4 


- 

p ww 4 
: 

- Fd 


P 


4 4 _ hat — 
& Ws. = x 
7  c_ 
o * 
- 


" 3.90 X 


_ 


mo O— —— Ro 


; 2* 455 EF aid 
ad Hp a adn thlr divery wore are: 
with your Tear. | | rats 


- Take alumpof «maT, 7 heat ic redfiec; nid Additions 
itin Wine,and then give the wine to the ſtk parry-c0 drink, To the diſca”” 
Take ; hear ſeeds and the es oy rom Joys , and af- s .of the 

ter it is cleatſed,pur ro honey it thEpanty'to drink; 

then feerh'the bebm Oytand Wine together, and and plaſher-wile Try 
apply ft to the fide. +. * 

Make a playfer of Formwoed boyled in Oyle, or. make an'For hardnes 
oyntment of che juyce of }#ormwood,of Vinegar, Armoniacky VI .x :, of the ſpleen, 
and Oyl,mixed and melted together, and anoint rhe ſide ther- 
with;either in the Sun,or before the fire. | 

Take thepowder ot Galthgal z arid mixe ic with the juyce'of [ [ ieules a 
Burragezand let the offended party dinke ic with (weet wine} the 

Take ay & Sage; ofeach an handful, & feeth th&in white ror gon. of 

Wine or ftrong Ale,and then let rhe patient drink iclukewarm;. che heart. -. 
Take the juyce ot Fennell tnixt wich honey; and feeth then Fas Hear fick- _ 


together til] it hard, add then eat ir evening and mining 7, For For fs meſs ? 


it will conſume the tacneſle. 


OST fir which vl ariſe from rhe fame. | my 23 


cnwoVE. 91. 


Wit others. n eek ena et Fa + 
, forte Lorna fe ty vactheftnk For the Luk þ 


24  - 
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; | For the blon- 


dy flux. 


ry utero or-Brer=roſes, beat ieto powder, and. e's 
Para» pas of the conſerve of $leet, an eat it, 
and ic will in a ſhore ſpace bind and make the belly hard. 

For the bloody-fluxe,..take a quart of red wine, and boyl 


therein. a handfull of ſbepbeerds purſe, till che hearb beyery (oft: 
_ then; ftrainic & adde oa quarterotan ounce of Cynamon, 


and az ;mjuch ofdryed. Tanners bark taken from the ouze; and 
both beaten to fine powder; then give the party halfa pine ther- 
of todrink morning and evening, it being made very warm, and 
it will curehim. Ry bg 
To ftay a fore Lick, take Plantain-gater and Cynamon finely 


To ſtay 2 1a:k , braten,and the flowers of Pomgranates, and boy] chem wellio- 


gether; then take Sogar .& the. yolk of an egge, and makea caudel 
of it, and give the grieved party it, «a 
For the Flux = Srags pizzell dried and grated, and piveie 
m any drink,cicher in Beer, Ale,or Wine, and it is moſt ſoveraiz 
for any Elux whatſoever. So is the jaw banes of a Pike, the teeth 
andall dryed and beaten to, powder,and (o given.the party dileg- 
ſd in any drink whatſoever. | YL 
'.Tocure. the.worſt bl Fluxe that may be, take a quart of 
red wine, and a ſpoonfull of Commin ſeed, boil them together un- 
til haltbe conſamed, then take Knotgroſs and Shepbeards purſe, 
and Plaintoin, and Gamp them feverall,and then ſtrain them and 
take of the juyce of each of them a good ſpoonfull,and put then 
to the wine,agd ſo ſeth them again a licele: then drink it luke- 
warm, half overnight,and halfthenext morning;& if it fall out 
to.be in Winter, ſo that you cannot get the herbs, then take the 
water ofthe herbs diſtilled, of each three ſpoonfulls, and uſe 
it.as before. 4; 
For extream coſtiveneſs, or binding in the body, ſo ag an 
cannot avokl his excrements, take Anniſeeds, Fennigreck, 


ſeedt,and the powder of Piony : of cach half ary boyl 
them in ><; whce whe end dA ON EE © 
at gres 


and it will make a. man goe to the ſtoole order 


Co. " 

For wormes in the belly, either of child or 'man, take 
Cicotrine, as much as a half hazel] Nut,& wrapir inthe p 
a roatted Apple, and ſo lt the offended party fwallow. 
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"manner of i pitt faſting tn the morning ;*or-etfe-mixe 
"three or faur 'fpoontalls of Maſcadine ; and'fo let 


- will give you two ſtooles and no more. «4 


-wnO wixe it- wich old ale, and drink thereof a good hearty Again _ 


"Take the «crummes of white bread, and ſteep it in Milk with . 
ts Sugar UNO jt and eat i, and it will open the qo evind 


: ks... Ma 


wa , - "0 
a Ils of Maſcadine, an the pie 5” 

drink it , an i js a preſent cure: "But If the child be eicher fo p 
young,.or' the-man ſo weak with 'ficknefs, that you darenor 
adnfiniſter any thing inwardly , then you ſhall difolve'your 

Alocvin the oy1 of Savine, making itfalve-like thick;then plai- 

ſter-wiſe ſpread it apoh ſheeps leather, and Jay ft upon'the ni- 

vil and mouth of the, Sromack of Font party, and will 

five him eaſe; ſo will alſo unſer leeks chope ſmall and fryed 

with ſweer butter, and then in a linnen'bag apply it hotto the 


"anda perinuworth of long-Pepper andgrains, 'arid- boy Addiew 4 . 
ad dhink Ttashor as can be \uffered: or otherwite lin dufice 7 * (he diſeaſes 


ot firſt and laſt'morning and evening.** 7! ++: 6 1-1, weft Lax: 
' Take ani&g p cut 

CL p 75m . ” ht 4 bw , | "Tx" For the bloy-+ 
the whit, then fill! ic up againe with Wdavite, [ po. A oY 


party tocat nine poontiils morning andeveriing??” 71 1 pan diny 
Take of Re and Beets a like quantity, bruiſe ther and take! Forawciſie 


the juyce, mixe irwith clarifiedbony, and boyl itin red wine, 


Ivethe hardneſs, Fs For hardnefy of 


© YTake the bark oftheroots of the Elder tree, and flampit fly 


weneſs, / - 


+ Take 


"FI Tk CD 


Forche ftop- 


ping of the a ep E Il inger a preat X 
wounb. porpen oily pany 
o_ peppery all cogether tic into 

ap 0 Ck Bbc, edageek Mee Wine,or 


NAS; kk ito Poe a Poon, then faſt two hours after, 
&) ral a downzif you, canzlt ptheowile, keep your ſelf warm 


A Dug ies, -camfrey, Pubpody ofthe Oak, and Ay of 
For the rup- each, half a handfull, ewo roots of Oſmund, boil chem in frog 
m_ Ale and hony, and drink thereof morning, noon, and 
z and iewill/heal any.reaſonable.* rupture. . Oc otherwiſe 
te take prod (aallothns Rp” Ne cl etwell,, Puypody, or EIS, by onthe 

| | like fearngdaifies morer.of each a eg nan on 
ly them-wellin-Barm ; untill it bethick like x 
it ina cloſe veſſell;and when you have occa- 
| cal, - e itas hot as the poem erit,and lay jt 
nt wich a trufſe,trufſe him up<lole, & ler 

v1 10pm r- firaining} of himfelf,; ard ina 

ic will knit, dyring which cure, give him to drink a t of 
Ted wine, and put therein-a-gvodquantity ofthe flower of fer- 
Tank & pl arte ſirring ic Sic well cogerer , andthen 9 


For-the flone, For the violent pain of che Senor: make apoſſer of milk an 

; ſack, then take off the curd , and pura handtull of Cg A 

| flowers into the drink, then pur ir into -a pewter pot andletit 
fiand uponhotembers, ſo thac it may diſſolve: and that drink. 
it agoccafion ſhall ſerve. Ocherwile for this grief cake the ſtone 

.c -ofan Ox gall,and'dey ic in.ag oven, then beat it to fea 
| + take of the quanGity of a hazellnuc wich a duke otgved | 
7 or white wine. = 
= For the Cellick atid flone, rake hawrhorn berries, tf ber 
bi | ries of ſweet briarzyzand aſhen keyes,and dry them every oneky 
, rally omtill you makethem into pode hen pRund ue £ 
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Scorpion iTis very good to-anoiurthemembers; n chig' reridet I 
} parts of the belly againſiche bladder. - '8 
BI . To make'a. bath forthe ftone,' take mallows, tolibeck and lth * 
, A bath for the roots,and linſeed, pellirory. of thewall,and ſeeth themin 'the 
fiove, .... - bf a ſheeps head; abd:bath'the reins ofthÞ back therewich ! of. 
+« eetitimes;fori itwil opeiv the traitneſs of che water condulcs; that 
the tone may have iſſurand afſwage the pain, and bring one the 
gravell with the urine: buc yer in more effe&, when a plaiſter is 
made and laid upon the reins and belly immediacy after the 
bathin 
—ny no water for: the ſtone; rake' a gallon of new tailleof 
Awacs for the ar a —_ Cow, and put thercin a handtull of pellitory of the wall, 
tone. da handfull of wild time, and a. handfull of Saxifrage, and. a 
handwll of parfly, ang - two 'or, three radiſh. .roos {liced, and a' , 
quantity of pbilipendulg roots, ler them lie in the milk a niytic,'” 
. andijh the put-+the milk wich the hearbs'into a Mill, a 
- diftil ther with a moderate areof. charcoal: or:luch like: they - 
When you are -to uſe the water, [/takea draught of rhenifh wine 
or white wine,and'put into it five ſpoonfuls of the diſtilled wa-' 
ter, 3dd a little nlfingand ſugar {liced, and'then drink of it,' 
the next day meddle nat with-:'it; bur the ;third/ day do as 
- 86. you dif the f{{day,. oraggd rs other day for a wes > 


Difficulty of Nan the. difficulry of urin, or hardnefs to make water, ' take 
Wine. . Smolloge Dill, Aaniſeeds, and. Burnet, of each a like quand 
s | lewd and beat them to fine powder and drink cho 
bp thetofywith a gobd:draghtoſwhite wine. :: /') 
a n 1f-the:urine;be - hot aod: burning, the parry ſhall riſe 5 
| > For ho Viine. viorning to-g0.to.drink a good draught of -new3nilk and 
+ mixt togerher,and. by all meanes ro abſtain frombeery that is 
os hard and cart,and from all meaty and lawpes whith are 
WF 20... bs $4250) to vhhoma lt; _. iUbs! gry bes 
| FR” =, ad 14+ oe.che-flrangullion,rake-£+ rage; Poly Oak; the 
be Fore Rowps.: rogt of beaner}.and 4- ob \R aif6ns, of on they 
vita handfll ax: mores and then cu/o: gallons. of 
Ievt/onl: gee dpduro nm Se | | 
A | 255114 90!! to whwrgg* tl; 36118 


EE For rig in 


7 ES r five times 


0 the rupture or cpa in men; rake C ”"_ and Fer- wr w 4 the "ur 

-» heoſmognd, and beat them together, and ray wax, and 

'  Dears ſuet,tintill ic come unt0'a_{alve, afd'then apply Itunto 

the broken place and it will knit it; alfo it ſhall be good furche 

+ Ln take Compbry roots, & rbſt' them in hotembers as you 
"wardens, and let the parry eat them, for they are very {ove- 

raign. for the rupture; eſpecially being eaten in. a morning fa- 

K-% andby all means let him werea irong trufſe cill-it be Addi 
e, 


Take Goat dawet and bucn them'in a new, tarthen por MITT of 


Bn wder,then pur of the powder into broth'or » and cat bladder. 
thercin:or otherwiſe tak: Fe, Parſl: y, and Grom er ard ftamp ; 
4 them tog cr,and mixe it with wine and drink it,-_ _ / 
Take Agnus caſtus and, Caſtoreum, arid; feeth them together in *** bimhar ? 

/ wine, and drink therepf, alſo ſeeth them in ' vinegar, ;and by nnnce hold 

hoc about the privy parts,ang jt will help. - FIT 

Rat Mylmeſey andbatrer, and warm it, and waſh the} | 

the back,” whereupon you find pain , therrtake 05 le of area cr ſhedding 


'T  anoint the back therewith. : 
-" "Firſt wath the reincs ofthe back with warm white wine Fin 


(pthc wal a6 back with be OE called MNTOS”” 


| ; t gs 

, b THAT! Rk wy” 
| | ASE? ""EFITMS1 
* Dit be. Fe he aiags 
, ful [ TE 

; - Spoalll ic com Be 
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RT ic will giveahe v7 EW | 
nu ens chalf a pine - | on 
good quantity of pepper,and as: miich-allom as > Watons 5 oy 
this r rogether ck itbe as thick as /birdlime os thicker; 
:donetaktethe juyce of white.violets, arid the j juyce of Houſle 
and when it is almoſt cold , pur in the juyce and ftrain'thim al 45 
ether, and with this oyntment anoipt the ſoreplace A 
' nay Ocherwile for this grict take Lead and grate it imall,”and +1 
_ lay jt upon theſfores : or ele take muſcles red and beg 46-7, wlll þ 
pwder ,and lay ic on the({ores. | 
- For the falling - ifs mans fundament'fall down through ſome colH' tile 
tfihedande- * Or other caaſe, 4Jer- it be forthwirh put up again: thet take 2 
went. powder of Town creſſedryed,and ſirew it gently upon'the ww ; 
-dament,and anvintthe reins of the back wich' honey, and 
Additions to idont-ic ftrew' the powder of Cummin and Calaſine mixe 
the diſcaſes of ther,and exſewill.come thereby.” 
Ee ML Len and then than nn ; 
your ec tkea ſalve, and then lay then, upon & 
Forthehene: cloath and bind them faft.co the fundamenr. 2 oy 
if To help tbegreen fickneſs,takea pottle of white wine and: ; ' 
Cs;  Forchegruien | handfall-of :R mary. a handfull of Worwwvod, att. £ W's 
þ- , fickned. Carduas Benedi@us ſeed,and a dram of Cleves:all cheſe muſt be 
EF, into the white wine in a jug, and. covered very cloſe, and 
Wc Reep'a day and a night before thie party drink of iraben ec 
WE «drink of jrevery morning,and rwo houtes before s 4 
fo:take it for.a Te and lether ftir as much as the can, -Y 
- morethe better;and as early as ſhe caH. Ocherwiſe for his \ 
'. nefs take Hyſop, Fennell, Peny=rojall, of theſe three c [= F 
handfall, take-rwo ounces of currants, ſeeth theſe in a þ ni 
Air water to half,chen ftrainthehearbs fromeheliqucra wp 
ty bobs ni of maps Whey 0 
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WF) fra Coal the Grnges add therennto as Tory tp 
vs + | ver;a Mr theairwelt ery —_ _— milk, 
& 


1 odor rk few bend: ſteep the 
r, then makinga hole inthe midg thereof for the Eo 
-Y breſt to go through, cover.alt the breſt»over with* the 
3 Dp -and'remove ir 4s octafion thall ſerve, but be very care- 
: 7 be laid very hot to, Some are of opinion , thar for a, 
f Foman to milk her breaftsupon'the carth , will caufe heeto 

, but Lrefer icrotriall, 

*o help womens fore breaſts, when they are ſwelledyor clic A pulcis for 
ed, rake violet leayes and" car-thens fmall, andfceth fare breaſts. 
in muYk* or- running water with wheat bran, or wheat * women, 

| ae, lay ic tothe ſore as hor as the party can 
re it. 
"> 1fa woman have a ftrong agd hard labour,take foir ſpoon*-For eaſein 
- fiſts of another womans milk, and' ive it the woman; to chi!d bearing, 
-Geink it her 1abour, and ſhe ſhall' defivered prefenc- 


| 4% woman by miſckance bb "ry child dealt within her, Child dead in 
*, the ſhall take Dirrander, Felwort, Penyrojall, andftamp them thew owb. 


and take of cach a ſpoonfull of the Juyce rrp: mix pk with 


EF 7 l I wine, and give hero drink, andſbethall mr rude; dbM 
7 Ed without danger. 
Jt 4 o make a woman'to conceive,- let hey either drink Mwg- Apmeſito 
ſteeped in wine; orelſe the powder thereof mixed with conceive. 
Fi #11 beſt — finely 
the r of Corrall fine ground, and eat In a aguivions 
apaher( Te wilt tay che flex, 7-4 ronkets infir 
nſt womens termes, . make 4 pefſary of the juyce of miries. 
t, or the water that igyis fodden in, and apply it, To gait wer 
f ic befor the flax of the flowers, take theJuyce Plan. "ns 
Or mpponk it in red __ 
'S ca Fomentatienmade of the water wherein the fone 
| Sionere OT wſor is fodder, to drink npthe fuperfluities Apia 
the mgtrix, ic c h the'entrance, but this herb would fowers 
© Mpatheredin baryeſt'; 3f the woman have” pain Þy the Ma- For the mutbs. 
Fe on water that Awomum hath been fodden in, 
x '. mdofths dreoftion make- Wm andiv will ghecafe, 
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To iyacale 
milk. , 


n e pie of 
brown Ee: 5a » f Ig 


Fer a woman 
that is new 
trovght' inbed g 
_ and it will appeaſe her ſwooning. F_ 
To provoke Take Hembane ſtamped and mixt uhh vinegar, and apply * 
| fleep. itplaiſterwiſgovera}l the forchead, and ic will cauſe lleep.” oF 
* © Take SagesSmallage,Malloweh& plantain, of cach an hands 7 
For ſore brefts- ful};beat them all well in; a mortar , then put unto chem.” > 
"oatmeal and milk, and ſpread it-on a fine linnen cloth an? 
inch thick,and lay itto.the breaſt or breaſts:oc otherwiſe take'® 
* whitebread Leaven and firain it with cream, and put theretg' 3 
two or three yo'kes of eggeslalat oyLor oyl of Roſes,and puts 
ig upona. ſoft fire till i; be, warm,and 1o- apply irzothe; 
recaſt. | ——— 
For- hey. .- For- Morphew, whether it. be white or black , take of the” 
of fn 4 wing Titharge of us ram,of unwrought brimſtone two dta 3 Y 
- beat them into fine powder, then take of the oyl of Reſes me? 
Swings greaſe, ofcacha like quantity, and grind thewy alte>»* 
_ gether with balfa dram of camp/rre and a, liccle yinggandnr” 7 
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: nee Gor ke Arifolachia revnds,, Abhee, Zeta 
—— 7); e Art ola, ia rots . Fon 

| as" ind the ro of wild Neep, and thero0us of the wi cab". 
| In pieces ther the npper iscaken away , of cachia no. 
quintieroori en all in running water till they be ſolran@ PIP + 
ick:then flamp cham in a mortay. as ſmall aymayhey ere. 


, 
, 


"ut thereto alittle quantity of chimney ſoot, and apint of new 
” nil "of Cow which is alfofone intire colour, and as much of 
* theurine of a man that isfafting,, and having flirred them all 
well together, boy] chem once again on the fire, then as hot as 
he party Na ſuffer ic apply.it to the grieved place and it will 
I e him caſe. : ; K 
** For the Sciatica take of muſtard ſeed agood handfull, and as 'Forthe Sciaze 
+ much of white hony,and as much in weight of figs,and crummes * '. * 
” of white bread half ſo much, then wich ſtrong vinegar beat it 
” "lamortarcill it come unto a ſalve,then apply it unto the grie« 
| yedplace and it will give the grieved party caſe, ſo will allo 2 
"phiſter of Oxicrotizon, if ic be continually warm upon the ſane, 
**To help all nianner of ſwellings cr aches in what part of the For any pain 
*>Hvdy ſoever it be 3; or ſtinging of any venomous beaſt,as Adder mans bo 
-Suake,or ſuch likes*ake Hore-baynd, Smallage, Poxrets, mal Me Alinging © : 
3 hoe, and wild tenſey of each a like quantity, and bruiſe ther p72 
of cut them ſmall: then ſeeth them altogether. In a pan with. 
[ - milk, eatweel, aud 28 much Sheeps ſuer,or Deares ſuct as a Hens, 
> epe,arid let it boyl till it be thick plaiſter, then lay it upon 'a 
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Ky iN poollen dowb , and lay itto- the grief as hot an one catt ue | Ps 
WEE” For any Gaclling in the legy, or feet, take good handfull of For Gweltings 
=; water Crefſes,and ſhread them ſmal!, and put minan carth» in the legs as os : 
FF. © anpot:and put thereto thick Wine Lees and wheat bran ; andfeer. | 
bs "Reece of each of them a like quantity,and ler chem boyl 


-— gether until they be thick,then cake a Iinnen cloath,and bind 
about the ſore .and ſwelling as bot as the. party grieved can 
F  WKure jt, and let it remain ona whole night and a day without 
- ZJremoving,and when you take it away, Jay to ita freſh plats 
"$8 BW. bes atk will cake away both the pain and iwel- 
© 8 Other Chirurgions for this grief take hony and beer and 
[" "I n together, and therewith bath the ſwelling morming. Es: 
- "Weevcning. , ; | | | | 1 .- W- 
++. To waſh any ſore or Utcer;take running water and Bolearme- Anas... 
| md Complire and boyl chem together,and dip-in a cloath-with a fore +: _ 
1 9lay it tothe fore as hot as may be indured; alſo Plantaiywilh. -. 
WY > 5 good cokill the hear of any fore: orif you take Wood- 
- *F- Sine leaves, and bruiſe them i hea] a ſpre's or $f yo 
> 34S «> SELLE T7; 
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To tyke away 


Fr... pwwples. . \ 


fair cloath apo a table,and then fold up a cloath in yourkan wr | 
| and ht te clout; hearake 1 cb Cv 


 Gooſedung and boyl is tn freſh; butter, then rain It very clean, © + 


walh-a ſore wich verjuyce,chat hath been burnt or (calded it is #8 
«preſent remedy. i to 42 OS 
There be divers others whith for this grief take the grew of © 
and uſe ic. And Salle oy! and Snow: water” beaten: together will® © 
cyreany. (cald or burning. | on 
To cure any old ſore how grievous ſoever ir be, . take of new | 
milk-chree quarts, and a good handful bf Plantain and let jt boy[* 
ell a ping be + Jaw Ne 46 add three onnces- of alam made in. 
powder,and an ounce and a half of white Sugartazdy powdeted: 
Alſo then let it boy! a little till it have Curd,then firain it, with-.* * 
this warm waſh the Ulcerand all.che member aboutir; . then dey + 
it, and lay upon the Ulcer Vnguentum Boſilicon ſpread on: ng 
8&: your diminiuw plaifter oyer it,for this ſtrength and killech the-- 
itch: but if you' find this is not ſharp enough, then take of mille©. © 
a quart,al/om in powder two ourices, vinegar a ſpoonfull, whi 
the chilk doth ſeeth, put in the allom and vinegar then takeoff | 
the curd ar,dule the reft as yas befoce-ſaid , and. ic will cure 
ie. | Wh 
* For ſcabs or itch take wnguentum P opulion; and therewith ans, 
maine parry and it will help , bur if ic. be more. ftrong andy 
apk,take an ounce of Nerve oz/,and three pennyworth of quick: 
filyer, and beat and work chem together, uncill you fee tharaſ- © 


faredly thequickfilver is killed; then let the party anoine ther-\- *F- 
with hs palmes of his hands,the boughs at hiselbowes, his art. 3 


pitxand hams,and ic will cure all hisbsdy. -. 

"Tp.cure the. leproſie take the juyce of Colworts, and mi 
with' Alla and ftrong ale , and anoint the Leper then 
morning and evening,and it will clenſe him wonderfully, 
cially if he be prized firſt, and have ſome. part; of his ;c 
blood taken away. ary ans, <p I” Woe 
© To takeaway dither. pintples from the face, 'or any other=. 
part ofthe body, take virgin wax and gperma cel, ofcacha FA 
quantity, and ; Wager cogether and dip in a fine linnenck 
andas. it cools dip it well ofboth- fides, then lay upon: 


gf. 1 


caver the grieved place,” x: 
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ny nidf{have {his 'privy parts burnt, _ take theaſhes of a Privie parts 
© nclinnet. doath in good quaticity, arid put jc inco the former bwmne- 
-. oy of xg, and anoint-the fore member therwithy and It will 
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#: "Sx; Forany burning. take fixe new layd eggs and roaſt them ve- For any ba 
"FF © Ty bard, and cake gur the yolkes thereuf and put them. inco ah "8: 
> Zexrthen potzand (er it over the fireon hor embers,and then whil 


. theepgs look black fir them with aflice untill they come to an 
* "of! which oyltakeclarifie, .and put ic into a glaſs by it elf, 
Tags therewich _ anoinc the burning and it will - cue 


For any (calding: with hot water,oyl or otherwiſe, take good" por any (eal- 
\, | *ream,' ahid ſet itonthe fire, and put ir. into itthegreen which ing. 
wes on a ſtone wall, take allo yarrew, the green of elder bark 
and fire graſs, and chop them ſmall , then pur them into the 
 $ creatyy, and ſtir It well cill it cometo an oyl ſalve, then ftrain ic 
and anoint the ſore with it. | ' + 
. © Todryvup any fore, take Smallage , Groundfilh wild mallowes, a poly ro&y 
-and violet leaves: cop them ſmall and boy] them in milk with -z fare- | | 
bruiſed Oatmeal and (heeps ſner, and {0 =L it to the ſore. | ; 
»- To eat away dead fleſh 5 take S wbblewzrt 5 and fold it up in a To ar anay* K--; 
red dock leaf,or red wort leate, and ſo rot itin the hot. embers dead fic ii” ng 
ad fo lay it to the fore, and it will fret away all the dead fleſh: » : 
= -orotherwiſe, if you ftrew upon the ſore alittle precipitate, ic 
” "will eat away dead fl: (h. | 
+ To make a water to heal all manner of- wounds, you {hall 
*take [uph worts lowers, leaves, and roots, and in Afarch or F- & water ts 
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6 *prill, when the flowers ace atthe beſt, diſtil ir, then .witb-tbat heal wounds. 
"uy "*warer bath.the weund, and lay a linnen cloth welbtherewithin | 
2 ELLIS it will heal it. " F, Bp N ee BR 
oF, © To heal any wound or cut in any, fk ſh. or part ofthe Tokgatanp: 
Wo "Firſt if ic be fit to be ſtichr, flitch it £ and { i take ns: Round: <7 eY 
w tow avrws,. and lay. it upcn a pleagans of. lint.as big az the - «4 8 
£7} -. Found, andthen' over it lap a diminium glaifter made 9f Satler YOON 
—Þ | Oflandred tad, and fo dreſs it at Jeaft once in four a awen- © RO). 
= BY *9doures, bur if ir bea hollow wc und as ſome cthruſt-athe ET 254 
SY  _0dy or other memberr, then you Thall take Balfamum cepbaticym, © ©? 20 
v5 ; I'warming icons ea Are coales, dip ads. 290 nd 
77 a : RS = 
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_—_ and. io pur It- vound , then lay.. your . plaſter of I 
FEILEY rs apes Sapkes thus at FR one a day an '8 Fe | 
OlE. oy x | Gu Cn £20 L 
For. finews cut If a'mans finews becut or ſhrunk, - he ſhall goto thEroor af © 
of firunk. the wild neep, which is like woodbine, "and mekes a _ La "Y 
p midft ofthe root;then cover it well again chat nO air go'outhor® 
In, nor other moyſture; thus ler ir abide a day and a night, then 
goand open it, and you ſhall find therein a certain liquor; thea” # 
take ous the liquor and pur it into clean glafſe, and dochuse.. + 
very day whilſt you find any moyfture in the holezand chismuſt - 
onely be done inthe months of Aprilland May: then anointthe 
ſore therewith againſt the fire , then, wet a linnen. cloath in the: 
ſame liquor, and lap it about the fore, .and the vertue will ſogg- 
x > Fes break any. Impoſ ely caketh 
ds | o break any-Impoftame;-and to ripen it onely takethe © 
| To break any 'green--:lilot plaiſter, and lay it thereunto; and-it {A ſuffici-- * 
; ept;.., * &2 
RT, 14 Take Plantain water, or Sallet oy] and running waterbeaten - 
>  Tfirmiries of + 2ogether, and therewith anoint the fore with a feather, till the © *: 
= Sargery.and fire be taken out, then take the white of eggs and beat them to © 
=. fiſt of bur- gyl,which done,take a bare 8Kinne and clip the baic intothe oy 
KT ' nings & {cal- © 0d make ir as thick as you may ſpread it upon a fine line n5 
_ + HE cloath, 'and fo lay ic upon the ſore, and remove it not, untill it 
”” . -orſcalding, bewhole, and if apy riſe up- of it ſelf, clip" it-away with ye 
P .  wiheicher ſhears, andific be not perteRly whole, then takea little ofthe * * 
& —Laquorer  gyntment andlay it untothe ſame place again: otherwiſetake  *F 
#.- - "© Gunpowder. 'p.1f a buſhtll'of Glovers ſhreads of all ſorts, and ſ» much of © 
rnnning water as ſhall be thought convenient to ſeeth them, and '  F - 
pat thereto a quarter ofa pound of Barrowes grea(c, and then,” | 
take half a buſhel of the doune of Cats tailes; and boyl them.+ + 
 alcogerher,continually Rirring them, uncill they beſodden, that- -F 
- they maybe ſtrained into ah carthen potor , and wuhk 
anoint the ſore. | "Ih $f 
| ; Or elſerake Caprefolium, Mouſeare,grow:d-Tuy, and Henedung of "+ 
I IBh? oddape"roe ways ory 3" wich 2g-buteralis-* 
7 5 gether untillit bebrown, ain-it through a clean.cloatly, © 
$-— For twping - 2:4 anoint theſfore therewith. 2&# {4 : 


_ _ . 
WET 
l 


LY 


.© 


ESPREIST..E- 
Take the,midderind of the Elm tree,. and Jay it two oreires = FF 
| Ly *- 


L 


oY &# MO 
C 42 


= 0» awe 


4 & mn - 
ky W-] þ > 
Pn . 


® 


ho hb 4 «RN 
4* ud 


"P”.» hee 
| > 


TOTS, 
., Fax "WA 


ia a 
F 
” X 


> 4; _ 
. 
oy - 


p - 
"> » 


han goku 


«&. 


0 xt 1 Oe 
ans, +285 Mp 
LV T7 F 


an 


”"F Y 2.4 vol Es - 
dihen * 
PE IEF Tore 


- 


Pe F< %. 
: \ 4 \ 
FEA TE 


» 4.3 \ O : Por l . - - o _ fr SF 
Fe DT ads a x; - i Fl $6 ; *S as þ y mY | oy ©} 
&, JO J Fr *y y Y . 4 ©.” #2 - aw 4 A : Nas = _— : _ 4 
4 * « &fS\, ; i uy —_ 4s "4 Ks —_— — ow hm : 


96g = oth oy | 
Honſboli Phy fi 64 4 


pu —— - 


«ths WP. x 
z& © > x "* - = 
>. . = - A. 
py - : - : 37 
- 4 : + © \ 


- 


1! Theeps dung, and mixe them Ne Nh Gan 
* and then'apply ir to'the fore, 

Take - Plantain. leaves, 
and green Germaunders, 


- or with oy], then ſtrain it 


fin them, then pur 


ik anoinrthe fore tilli y. be _ le. | . 4 
Take of the gyl olive a pint, 'T urpentine & poun row 
wax balf a pound, Riſen a quarter « " a\ pound, lheeps; Faet-two 
paund,then take of 0 wan} m1, Plantain, and Sic- 
Mirecs of each. a bandfull, the heibs very ſmall 
and boil them in a pan x pam 44 upon aſoaking fire,and ſtir 
then exceeding much,untill they be well incorpotate together, 
then take ir from the fire and firainallchr Ong: canvaſſe 
cloath inte. clean pots or glaſſes, . and 


"oc otherwile take Poplar buds, and Elder buds; Ramp” and Nth 


L aid Roſin, and ſo boyl chem together and'therewith dreſs the 


: 


-AY oy elſe take two handtulls of plantain leavet,bray' *them ' 


: and ftrain out the juyce , thenggut to/it ad much womans, 
 milk,4 poonfull of hony ,a yolk 


as much wheat 
'as you think will bring itto a. ſalve, then'makea 
5 RA renewing it cory oor nd 


hours. 
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| Tn Fun ke onely. I a fine _ uy ſew 


' *2" Takea gallon of Smichs fleak water 
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Go. ſhall ſerve , either . to® anginc/, telnc';] z 'or plailt- 


cto alittle Venice turpentine, ba —__ $ 
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"apy parton = ary ro and terdhremboyl till allow od 
F. Ig | maddtr 


; take rhe carer ofthe watergnd we? 
IE wich waſh the toe 


| _Qr'eſovalie SageyTeinellihrpehyHoFeath a good handful,bo l 
| 50"  cheminagalion oftimning water ultrhey betender, then ft 
"3n-  theliquorfrom'theheaibs and putto it a quarter -of a pount-: 
of roch"Allom, arid let ir feeth again-a fictle till the allbm bee 
meked,*rhen rake icfr6m; the fire-and uſe irthus, dip lint in" 
gay". ic warm and lay irtorhe ſore; andific be hoHow , apply more -* 
_ » "<> ws nh little bolſter of linen _ and wet 7 well* _ 
'® aa the water ; wring out the water , wring out the was » 
_ ter,and ſo bind on thebolfter cloſe. oY 
"> popck | plai- . *Tkea pint of fallet 'opl and into'it fix ounces gens 
lead, and g'ticeleceruſe'or white lead, then fer ir over ag 
fire,” and Jet icboy1 along feaſon, Airting it well cill jt be 
which youſhall erye irtthis order; ler it drop from your ifckrai 
lice upon the bottom of a ſaucer$& ſo ſtand untill it be.coldza I. | 
then if'ic be well boyled, it wil þe fliffand very black; then takg ” 
,. offindterieftanda'licele , and after ftrajn irthrou ad 
| FAY 5 I IncoaBiſon, burffieſt anoint the Baſon with Saler v «4 
j "» . "yourtingers, antblo-makeit pars roles plaiffer ;&j tad 
- - it and apply ir axocca all ferve. | 
Take" malhwer and beefy and feeth them in Witte; thin, 
the: water from'chem , and beat the berbs well” 


Boars greaſe, «ad fo. apply-'ir unto the TW 
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hor. * 
Take s handfull of Rar, and flamp icwvith ih coy Bacon al 
ſr cenr "me ” comme to'k \oopboncs and therewith -drefs tl 


Do | venomed, rake Sag 
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"Y > Fry W- {lan btfpko "Ra c, 

* Les op ery ; TEL T dt ST - P_. | 
| Y | KleAvell with vinegar, t E ich two, genny Worth of Forthe Tickls - | 
F Ol ae Say, , and'thei with anoine je body. . 1 ile take 45-© oj oY 
uY; kl Onions, ard ſeethi then in runn} w : while, I - - 
then beiliſe iKeOnions imalt,, and with, the: Warer, ahny were --,M 
{edden'th fvain them th, ind'then waſh the infefted plage, wich + _ -- "4. 
the ſame. peg Mos hart Mt WI 7 

' 'Takea'gteat qutifty of thehearb Bennet, and as much of red Fo; hedctet | 
gertle's, p: und them well, and train them, and: wichthe juyce fab. 77 74: 
waſhthe Patient. naked before the fire, and foleticdeinkin; = Say 

fu waſh Kim, agzing. and do, ſo divers dayts till he be 4 
Tike i perintworth of white cpperar, and as much green cep> To kill he 

þrar, a quarter of an ounce ot white Acrcuryy, a balfpenniworth [. 8 
of alot, atid burn. it, and (er all over the fice wich apintof tair | wc 

ater, and a quarter ofa'pint of wine. vinegar, boyl all theſe « - v4 
together till they. come to half a pincy; and they anoint the (ore -, "3% 
therewich.. (of | _—_- 

» and take an apple To rake aw 


oy: skarry of, "Þ 


—_— 


. 


er © 

(paniſh 2 , 
Pro f " 
and Keep din . oo 


"BY : 
"= 

* 
F 44 

T FF 
. "x 


- 4FCL 
Ys $50 
ad 4 


| res 
ill dry them up. 


| e lokets, ; d 
_ i*-. Take 


el 


of oY g bi wa ” "_ - 
y + : wa EJ ” ”# 7 
4 
= 
3 a> - 


. —<— . 


* 
, ” þ 
\ © # ” | ” _ # * Foal. my . < 
"5 TY Fa OY RR ; 
FC # p 'F. +. 
4 f 6 F Q WV 


 _ 


To por our Take 08 Tread hall. penny worthy: of, Jong, Peppen a 
þ  Sbetior and Of Yrihowtach Tice Ginger,dd Ming Chery 
wk Sag pox. Bicoras, wary them with ſtrong fond Iorthe porgy 
+. icoff andliedown inhis bed and takea;good' lweat 
oM., then WIN fores/ a rife, 'uſe ſome of the oynimyene 


Take the juyce of red Fennell, . and the juyce-of Sengreenand 
- Stone bony arid mixe them' very well cogether till ic be chick, 
aud with ic anoint the party.bar before you-do anoynt him, you 
ſhall make this water. Take Sage and ſeeth it in.very fair water 
from a gallon-to a pottle, and pur therein a quantity of hong, 
and ſome allom,and let them boyl.a lictle together; when you 
bave ftrained the hearbs from the water; then pur in your 
and your allom,and therewith waſh the pox firft, and ler it dry' 
| In well,and then lay on the aforeſaid oyntment. Y 
Take the oyt of the white of an egg, wheat flower, a lietle 
honyand Venice Turpentine,' take and ftirre all theſe together, 
and ſo uſe it about the wound, hut not within,and if the wound- 


Ws -- do bleed then add to th is falve a! little-quantity of Bolearmonyak, © | 
"Kul fora © Take 'Opeporiax and Galbanum of cach an ounce, Amonianym, # Ys F. 
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Fareen wourd.” and Bedlind,of each two ounces, of Lethargy of gold one pound 

& . '- andanhalfnewwax;halfapound, Lapis Calaminaris one ounce, 

| Turpentine four ounces, A; rrbe two ounces,o9/de bay one ounce, 

- Toufſe oneounce, Ariftolocbia roots two ounce, oyl of R/es two 

oances,ſallet-oy! two pound, all the hard ſymples muſt be beaten» 

to fine powder & ſearſjed; take alfo eee pints of rigtit Wine,vi> . 
negar, and put your four gums intothie vinegar'a whole d& bes. : 

' foregull-the gums be diflolved, thien ſet it over the fire andlers | 
boyl very ſotely until}yourt vinegar be as g6gd as boyled aways: * 
then take an Earthen ad wich a wide mouth, and put youroyl* © 

© -- In,ahd your wax;but ybar Wax muft be ſcraped before you put® ©. oF 

- ie inz-thep by a little at once anyone Loh and cle —_ 

Ke. 73-0 hen! Slot gx and all che reff,but letyour | * 
Ty *, 


eh be lilly Wit bt rl you ſhe grow obs. BY) 
k;then-pour /it ihto/a Bafon of water,and wark ir | 
of Roſes aoro your ods and mak T 
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und of Roch Allom, and a quarter of a 5 on 
Try Fi fied,- half d roent.of grains, and h 4M 


Take, a quart- of Rieflower and tempet ic. with runnj om Nu Fo 


+ water;and make dough thereofzthen according to the bigneſs draw finewes th 
_ ofthe wound lay it within the defenfitive plaiſtcr; before re- rogaber. ,,.. 
hearſed;over it, and every drefling make it leſs andlefscill the | "i 
vom be _ ; h Hoa = , KG -& 
Take a quart of Neats foot oyl,a quart xe gals,a quart- , be 
of ; Frkaryny a quart of Roſe FE handfull of Roſemary _ Ot" 
fiript, and boylall theſe rogether till haltbe conſumed then of finews.”/ 


FF. 
preſs and ſtrain it, and uſe it.according as you. hnd-oc ccalion. For aw ound' $7. 
8 Take howy, pitch, and batter, affd feeth them together, and/inthegurs, MG. 
'anoint the hurt againſt the fire , and tent the” Sore-with Sea 
ſame, $32.5 "My For « , 
Take grownſel! and ſtamp it, and fſceth it with fect mille 1,27 Picking, "® 
' Fon thick, then temper it with black ſppe, and, lay ito "3H 
eſore. = 


+ * 
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Take Roima quarter of a pound; of wave three-ounces,. of Io gather 
Onl of Ro 54 Lv hex: and ron all-chem oe: in 77 eu © 0 
a pint of whice Wine till it cometo skim z then|zake it) *' BY 
from the fire,and put thereto two ounces of #enire: Tarpentine | | A. - . 
ps £2305 roche wound or ſore, 7 tis 2h lon? 2 


nei 2:19 091 ww, 
Ke” Muſtard made with. ſtrong vinegar , the erums: of -4dditions for ; 
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brown bread, with a quanticy-ofhony and fixeifigy niixes = p 


"nwomeryat yo Catonule two -ounces, "of Or [of 
; wo ounces, e half a poand,of Tir pemt ine: # quarter, 
hoy ger ral atid'theni 
-linnenplothschereing > -andapply the Sear cloath as you thi 
have occafion, and n6te' the more'Oyl you-ute the nib" 
Gapbee the Searcloth is, 'arid the 1cſs Oyt the fiffer'it will” 


J - Take little blark ſo; ſaltand hoy, andbeat them well e&- 5 
- * ag ether, and {pread/ic ou brown paperz' ahd' apply ic eo the - , 
* ruiſe; 
OG Coolied, Take'melloves and ſeeth tliem in the dregs of good Ale or” 
- Milk,a nd make a plaiſter thereafgand apply it to the Place, . 
led. 4 
Take inithe monetti of May,” Henbane, and bruife it well, 
andput it-imto/an-carthen pot, and' pur thereto'a pint of Sal-. 
4 -. let vylz and fer it inthe Suntill it be all one fubſtance, thi 
"i anoinct theach therewith, 
” <8 .. - FTakehalfaponnd'of unwronght wax,. as much Rain, Ne. 
aire for | ounce of galbarnm, aquiarter of a pound of /erhargy © a 
ny pai oinche three tarteryof white Lead, beaten tv powder gong y 
oy thenita a-pint of Neates ſoof oy! and" ſet it' on the: fire in a, 
| ſmallveſſell.which may contatnthereſt, and whien it is all - 
mouken, then pur in the powders,and fic it faſt-with 3 {lice, 
anderyitupon the bottom of a laycer, when ie beginneth . 
tobe ſoinewhat bacdj then rake itftom the fire, and anoinr.a* 'S- 
IF fair board with Neates foot oy/, and'as you may Cope Ao 
B-. .  forheatwork'it up inroules,& Te will kee ee orfin oi 4 
_ Fre ng wra up"? lol in papers, and when you wil oy ; 
SS it'thin'thpon new lockram' or pion & ſome} Es 
_ gger' then thie« grief, -antſo- if the grief remove toll fol nj «ba 
WE” og it morn nd evening ; and let "it. be. (e ne has; * 
on wins Io lat ondnd beware of ang eld {fir 
ia Stiard ſodd4 e-- 
. or five 'yo e 4 bi erties, 2 "Rep 
5 out, ak the branches! of ro epafegpok Ind the lens | 6, ls | 
ap Toh, ao ooings and ; oY” era 
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Pans gallon of MED = 
$$ raſſe.,' of cach. twp bar of wermwoodand 
Ho cath a handtul, 'and bv le all theſerogether in 
lyca gocd while, and when ic j woke warme; bath the 
| broken MenDerynogenſien _ and. take the buds of the Elder 
hered in March, and firip it downward, and-a Ticele bayle 
them in water, then eat themiin Oyleg.and very little wine -vie 
negar, a goed quantity ata time inthe morning, ever be- 
fore meat, or an hour before the Patient go todinner;and it 
uch availes to the knitting ot bones. | 
"Take , Roſemary, Fetherfew, Orgaine, Pellitory of the wall 4 general bath” 
\*, Fennell, Malkwes, Violet laaves, amd Nettles, boyle alltheſe to- = clearingahe*, 
"gather, and when ic is well en; put to ittwoor three ferng ther, | 
gallons of miJk, then let che party ſtand or facin it'an hour gy 
grtwo, the bath reaching up 0 the Komack, and when they - 
pn wen muſt go vo bedand ſwear, and beware Id 


of 


* of 


kea plaiſter of wheat. flower, and the whittSof A ſoveraign any 
it on a double linnen cloath, and lay the plaifter help for bro--** 
on an <7 board, and lay the broken limb thereon , and fer bendones 2 
. Siteven accordir to nature; . and lay'the Plaiſter abonc ir - 
"and ſplint it, and give him to drink Knitwort, the juyce ther-' 
pf twice and no more, forthe, hire ene it will anknits *dur- 
ve him to drink nige-daies each day the juice of 
Yamnd | in ſtale Ale, ward ir Iknizdc - 


It * IJ 1e ES. wap 
I: ban Gao par te cor 5 cOmeg 
"axe rhe atox 
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in poaeev ©o prevent the ein of "he nd. 
Hewes. : Ay FE: 91 


Take Sag per ort, Yarrow, "unſet Leekes + aachallke 
quantity, buy with Bay ſalt, -and apply them to the 
wriſts of the ha F 


$ "To expel heat-. :Blanch rf nears inthe coll water ; a make mice If 
&. hem (buc it mult niot ſceth')then./put to it Sugar, and inch $7 


extremity of heat, ſee that you drink thereof, 
me- - Take three ſpoonfulls of Ale, and a little Saffron , 
fe bruiſe and ftrain it thereto, then adde a quarter of a Sire 
ful of fine Treacle, and mixe altogether » and drink ic when 
-rhe fit comes. _ 

Take two roots of Crow foot that growes in a Marth ground, 
which have no little rootes about them , to the' number 
of rwenty or more, and a little ofthe Earth, that. is abour” 
them, and do.nor waſh them , and adde a little quantity of 
Salt, and mixeall well cogether, and lay it on litmencloaths, 
= bind it about your thumbs, herwixc the firſt and che 

r joynt, and let itlic nine daies unremoved , and od 
4 aun the Fever. "21 
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An {approved Medicine fer the greateſt laske 7; 7 | Ka 
or blixe LS 
Take a right Pomwater , the greateſt you can get, orelſe- FF 
os heels ones," roaſt them very tender to pap, then take | 
away theskinne andthe core, and uſe onely the pap, and the 
Pikes Uk gn of Chalke finelyſcraped, mixe them bi 
natrencher beforethe fire , and work them wel 
Wd mans (rig ſpread it upon a linnen cloath apr Nr e 
hor as may be ſuffer:d , * and ſo bind it unto che, nay 
for twenty four houres, uſe this medicine twice or thrice vr © > 
, more £ uncill the Lask be Raiel.. CI" buns, Wee. 
* \ 
a on TH (Of Orhrp bmaignts FM 
To nakot Fo ring take £03 
Knot- alje, ibwort, Ba an, 4 
Butts, Yiu Pegs Frog male fro a 
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.-. or grief «gem the bon vr” og of ; I A 4 
To make oyle of Camomile, take a quart of ſallet Ofleand x w” 
”  putitinto a glaſſe, then take a handful of Camomile and of Camoende,ed 


. bruiſe it,and put it into the Oyle, and let them 'ftand in the Av 
- ofſame twelve dayes, onely thou mult ſhift jt:eyery three daies, "M 
> that is, to ſtrain it from the old Canomile, and put inas mach * 222 


zof new, and that oyle is very ſoveraign for any grief, - pro- 
ding from cold cauſes. | # .-— ol 
To make Oyle of Lavender, take: a pint of Sallet oyle and T9 make offs 
| 4 wp itinto a olaſſe, then put-to it a handful of Lavender, and <> lavender. .-. 
- +*I&it ſtand in the ſame twelve daies, and'uſe ic inall reſpedts 
43 you did your oyle of Cammomile. >, " "ES 
--* :To make an Oyle'which ſhall make the skinne of the Fen 4. 
- «hands very ſmooth , take Almonds and hearthem to Qyle, '— 
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"| then take whole Cloves, and put them both then a 4rn 
4 = 
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Fo -aglaſſe, and-[et-it in the Sun five or fix daies, then ſh 

* It and- with-the ſame annoint Your. hands every nighe when 
Ju goto bed, otherwiſe as you have convenient leiſure. Go -- 
-& -«,. To make that ſoveraign water, which was firſt invented by To make Tr, 7 
8 Þ*. Stevens, in the fame forme; as. he-delivered the F.eccit to Nerend nated, © © 2 
{the Arch-bilh6p of Cancerbnry x14 Tictle before the death of © © © 
- *c aid DoQtor. Take a gallon.of goad Gaſcopn wine, then 
>, 2 Ginger 5 Galin ale, . Cinamon, Nutmegs " Graines, 
© 220vcs bruiſed, Fennel ſeedes, Carraway-leeds, Origanum % 

. ly 3 


4 
a 
YT 
4 
7 


Fei a 1 
atjora 


"+ 
= | 


of the pallic, and ciirech rhecontrattion of finewes , 
peth the conception of women thacbe barren, itkill- 
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| ki . © terinor ont, and(ec it in another veſſel with water,and let it 
1 Þdyl halfa day or'more; and then take it forth and train or 


it into glaſs bortels, this is 
To make Oyl 


 \'F  prefs it through a cloth, and 
of Nutmegss 


- "'#} -$20d for all manner of unkind heats. - 
+©Takerwo or three pound of Nutmegs, and cut them ſmall 
and bruiſe them well, then put t.hem into a pan and beat 


them, and ftir them. about, which- done, put them into - 
*S canvaſs. * . - 


WY " 


-. + 


* "EO 


*-\þ 


k Tomwake per- 
w $ fe& oyl of 
. e "Spike. 


ofthe Spckezand thus you may make oyl of otherherbs |? 
of Tike nature, as Lavender,Camomile, andſuch like, - 2 

Take an ounce of MMaftick,and an ounce ofOl;banum pounay 
/ded as finall as is poſſible, and'boyl them in Oyl-oli 


| <1 Dhagade ah; en preſs it and put it into a glaſs, 
after tet) or- twelve | yes EU Be perfect: it is excced? | 
goodforany cold grief; 4h 0 1 Wn 
- Thushavingin a ſummary manner paſſed over al the molt; 
"Phyficall and 'Chyrurgicall notes which burtheneth the m 
*oFour Engliſh Houſ-wife, being: as much ag is'needfall 
preſeryation of the health of her family'{ and: having) 


Chapter ſhewed all the inward rerthes oierewich We Þ 
be adorned; 


; - 


I will now return unto her more outward'an@ oY 
aftive knowledges, wherein albeic the mind be/as much; oc _ -- 
capied-as before ,-yet is the body a great deal moreinuſe 73 
neither can the-work be well efte&ed by rule or direQion'” . 
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The Engliſh Houſwifes Skill in 
Cookery. 


” 8” 332.4 FIRE DE  - , THY — | 
0 CHAP... 44A 4 
"B Of theontward and aftive Knowledge of the Hauſewift1anil of Ro 
"08 + her 5hill in Cookery, as Sallets of all ſorts, with fleſh, Fifh,. ny” 
& ( "Sauces, Piſtry, Banqueting fff and'ordering of * * ©. 

RICE _—_— ere fon" 057 RIA gs 
es 
the - 


"77 She ruſt - 
- underſtand, that the firſt ep thereunto is , to haye knoy Fnow all 
ther they be for the Por, for Sallets, for Sauces for' ſervirgs, 


ot forany cttier Seafoning or advtning:which «kill of know- 7 00a 
ledge of the Hearbsſhe'muſt gerbyher own true labour expe 77 ' 


| - Tience,and not by my-relation,which would bemuch too re- -. 4 
dious; and for the ute ofthe; She ſhall ſee it in the compo- 'S n. 
tion of diſhes and nicats hereafter following. ' She ſbal] alſo ," "3- 
\Y ;$owthetime-/of the year/moneth;/and Moon, Inwhich all 2 +» 
{ Reatbs arc tobe fowny and-when ey 61 Mee 4 m_—_ 
x 16 14 * | 4 , : : Il ing { 
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riſhing, that- gath rbs of go 
als ſhe me = ye the prime fe of theſame, A 
wil inable and not burden her memory, 1 willhere givehec 
| a ſhort Epitony of all chatknowledge.. © 
. Fiſt then, Ter our Engliſh Houlſ-wife know , that ſhe ma 
Fer »kill in at all times of the Moneth and. Moon generally ſow 4{. 


- WeGarden. ens, Colerts; Spivage; Lebeifh, Pur mips, Radeſp, and 


Chives. 


3k Ph forſien, Rad, 


Y 
re 
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fow 
and 4 


Tranſplane- _ Alſo ſhe muſt know that Herbs erowing af Seeds may 


; 


"©. 


5, 3, Ls te {pes 


' Alſo ſhe wuft know, that the choice of ſeeds are 
of which ſome grow beſtbeing new,as cxonmbers, and 


anc 0 bei rriande IG ts.071 ro m—_ 
s, {pv iT padre ors hook, 
Fo! Ee a & wellops,fit gen days 

| ple bel .fown-in temperate wen- 


Nh in ala ies In-the_monch ot Apritt, 


the Moon being m-1k1 140749, flower-gent le, time lets; 
ja the full Moan Sou of lewand ab, i apples; be. 1/2 


"the Wane, harticho lfeyrignd pr y thiſtle, ad atgs cole,Citrons, ' abs 
\ 4a 


' horn, ſamphixe 
Secds pureagit bz Fo nay £40 atthe wane ofthe hore 
ſome.in : 


Moon,and kepticme in Boxes of Woud, s of I 
der,and ſome in Veſels of Eanbyand after tobe wel cl ani 


| in the Sun or ſhadow: BT yok 4 
7 rot vs wa in their huaksLaſtly,ſhe mult know | A 
is n the laſt quarter 'of themoonz to thc | 4 


grafes inthe laſt bur one , and rograft two. da 


ce: and thus much for her know e-bc 
ow. ſhe ſhall have chem conti 
hi 


", manner ; to-which- w } 
ſhe ſhall wel underſtand Ns iti 
Ta va ppm an ae At inbody. 
64 quick eye, a cur a per] 
n hs pang ng ah [ 


vi conſume whac i ic 
e with too pack nice 


2, Red EE 4 hr Of Sallarsgfions 
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pilled,waſhc clean, aHid half of whe] green tops cut fe Zo 


o ſeryed'on a Fruit-diſh,or Chives, Scallions, Radith*i 
boyled Carrers, Skirrets,'and Turneps, with fuch like, ſeryed® 
up ſimply : alfoall young Lettice,”Cab Ta * 
and divers other herbs which may be" ferved fimp | 
any thing, bur a litcle Vinegar Salle Oyl;: arid 5 Ou Ont: 
ons boyled, and ſtript from thr rinde, 'and ſerved up with 
Vinegar, Oyl, and Peppers a Es ſirple Sallat; ſo is Sam-® 
phire, Bean-cods, Sparagus,' and Cucumbhers, ſerved{ in like- 
,o Wiſe with Oyl, Vinegarzand: Pepper,” _ workd of others, | 
1 too gedious to nominate. **.. ,: 
Your compobnd'Sallery, art firftthe youn ng Buds and Kibts 
 ofall mannerof wholſom Herbs,ar thetr firſt ſpringing; wy 


4 pea ORrneh, _ then, ſerved 'nptothe'T 


Sage, Mint, Eettice; Violets, Marigolds, Spinage, 0's 0 


3 Vine: ;S$allat-Oy pageS agar.” 
; Agother com- c6mp crab Il extent Sallat; and which indeed oy 
' . pound Salfer. lt at Kar: Feaſts, avd upon Princes Tables. Take *a 
| quatitity” of blahdit Almonds,-and with your: ſhite 
Enife cut = rofſely ;. then, take as many Raiſins'oF* 
Gd the Riches picket out,, as many 
ds, ax mari *7 twice fo tnatiy Olive 
7 Cleaſ "_ of al eſt clean waſhr'; a good! tiand? 


a 


E 
re eledlon 2 F tg dons 'them cover bs! prick 
I n [oe they ove ow Red leaves 1 
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| hoiſts For ckle& x 
har MF oniSrid Feecict chit i”, $44 
to flices, then tw the Fon ' the diſh; and the eages he” 


; = Sallar with more. Eflices of mins and Oranges, and fo ies. 
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© Spinage well waſhr, rwoorthree handfuls, and pur into it _ 
fair water, and boylie ill it ag. ſoft , and tender as 
FO lick Bone, with the backKd: of your Chopring kaif 
uy, Which: done, w cklide of your I ni 
chop it, & bruiſe it as ſmall as may be ichen put £1 a (o eneing 
- - kin with a good Jump of ſweet butrer, and boyl it oyer again; 
then take a«good handfull of Currants clean waſhbt, us put 
to it, and ſtir them welll cogether ; chen put to as much Vine» 
ar as will make it reaſonable tart, and then with Sugar ſea- 
fa ic according to thetaſte of the Maſter obthe houſe, and ſo 
ſerve it upon lippets. | 
Your preſeryecd Sallats are ofewo kinds, either pickled, as 
are Cucumbers, Samphire, Purſlan, Broom, and ſuch likes or gf $,tecs. 
+ ps with Vinegar, as bang mag 4 Cowllips, Gil- 
y flowers, ofall kinds, Broom-flowers, and for the'moſt part 
wholſom flower whatſoever. wn'd 
| "Jow for the ping of Sallats, they are onely boyled, 
and then drained from the water, ſpread upon a table, and 
| ftore of ſalt thrown over them, then w arc tho» 
<p cold, make a Pickle with water, ſalt, and a little vine- 
* gar, and with the ſame, pot them up in cloſe carthen pots, 
_. andſerve them forth as occaſion ſhall ſerve. | 
| - Now forpreſerving Sallats; you ſhall take any of the flow- 
' ers beforelayd, after they have been picke cleane from their 
ftalkes, and the white ends (of them which have any Jcleane 
gut away, and waſh and dryed, and caking a glaſſe pot, ' lik 
2 Gally-pot, or for want hereof a gally-pot it {elf ; and rh 
m=eele Sugar in the bonds , than lays jersr vn Ihp 
.HN , then cover that layer over with 2 pat Le 
nother layer of the Flowers, and another of Sugar 3. and. thu: 
doe one above another.till. the. pot be filled , ever,arid anon 
Preling them hard down with your hand : this done you ſhall 
take © thebehahd harpeb vinzgar JOU FAR KEE (andif. che - 
- , vinegar be diſtiNed vinegar, the flowers will keep ele; co». 
- Tours the better) and with it fill up your poret, evincgar 
' (wim aloft, and no more.can be 1eceived;. then Fog op e pot 
joy and ſet them in a dry temperate place, and uſe them at 
* ure, for they will aft all the year. 7 | 
v:l} E 3 Now 
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0 a PiP* boyled Salles. 


pn 


: % 


- Now for Mg pdppogeaing of -Satlars of theitipickledi and 
preſervedthings;, though they may be. ſerved up ſimply of 
themſelves, 3 #rc both-goad and dainty; yetforberreran- 
.-'_,. > -, Tolity, andthe firieradorning of theitdble; you [ball thus uſt 
w -c 54. them. Firſt, if you would fer forth awy-red flower that you 
know orhave ſeen, you'ſhall take your pos of preſerved Gil 
liftowers, and ſuting tke colours anſwerable ts theflower 
you {hall proportion it forth, and-lay the ſh:pe of the Flower 
in a Fruit-diſh z then with your Purſlan leaves make the 
green-Coft of the-Flower, and with the Parilan ſtalks make 
the Palk of the lower, and the diviſions of the leaves and bran» 
ches; theri with the thinne ſlices of Cucambers make their 
leaves in true proportions, jagged or othdrwiſe :- and thus 
you may- ſet hoc ſome full 120Wn, ſome half blown, and 
ſonje in the bud,” which-will bz pretty and curious. And'if 
you will ſet forth yellow flowers, take the pots of Prims * 
| Coles: and Cowſlips, if blew flowers, then the pots of Vio«. 
lets, -or Buglofſe flowers, and theſe Sallers are both far {þ 
n and uſe; for they are more 'excellent for taſte than for! 
look on. i * _—_ 
The making of: © Now for Sallets for ſhew onely, and the adorning and ſety - 
Nrange Sallars; ting out of a table with number of diſhes, they be thoſe which 
= Salfetfor -  apemade of Carret roots of ſundry colours well boyled, and 
ſhew only... co vinco many ſhapes and proportions , as ſome into knots z 
ſome4in the -manner of Scutchions and Armes, fome li 
Birds;/'and'fome like Wild beafts, according to the art 
of the 'Workmian ; and theſe for the moſt partare 
Elland wich Vinegar Oyl; and aliccle Pepper... Alwarldot 
other Salfers'there are, which time andcxperience maybring: 
to our Houſewifes eye, butthe'compolition: of them ,. andthe 
rying of them differeth nothing from; theſe already te» 


ed, : p | | 
= Of Friaſfs & ©" Nyw' to- proceed to your Fricaſes, or Quel uccholagy. 
,- Quelquechoſes-which arediſhes of many compolitions, and ingredients "as , 
B - Fleth, Fiſh, Egs, Herbs, and many other things, all being pres 
2 Of fimple Fri- ncaa madercady ina frying pantheyare likewiſe of two | 
 aſcs, ores, fimple'and compound. - {1-7 \s TOON 
| Lour fwple Fricaſes ate Eggev aid Colopslrycd, other 7 
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FE Fobe of Bacon, Ling, Beetygr young Pork, he fry- 
| - Pee fo ordinary, be Hcl th not any relation, 


the frying of any Fleſh or Fiſh imple of it ſelf with biitter 


. or ſweet Oy 


To have the beft Collops and Egges, you ſhall take the a collops & 


water unto them, and. ſo' let them ſtand an hour or two, for 
that will take away the extreame faltnefle ; then drain away 
the water clean , and put them in a dry pewter dith, and Ja 

them one by one, and ſer them before. the heat of the fire, rd 
af they niay toaſte, and tupn them ſo, as they miy coaſt ſuffi 


ciently thorow and chorow - which done, take your Egges 
' ard break them intoa diſh, and put a ſpoonfull of Vinegar 


anto them : then ſet on a cleanSkiller with fair water on the 
fire, and as ſoon asthe water boyleth put inthe Egges, 'and 
I& chem take a boyl or two z then with a ſpoon'try if they 


them, and then diſhing up the Collops, lay the Eggs up- 


\ | $5: enough, and then take them up and trini them, and 
KL # nehen, and ſo ſerve them up: and in this ſort you may poach 
| Fr molt. whol- 


es when” you pleaſe, for it is the beſt and: 
þ 


choſe whatſoever, being things of great requeſt and-eftima- 


© Libnin Fraxce, Spaine, and Jsaly, and the moſt curious Nas 


* whiteſt and youngeſt Bacon, andcuttingaway the ſward, cut eggs. 
- the Collops intothinge ices Iay them in a diſbs$and pat trot * 


Now the'com ound Fricaſes are choſe which confift of Of the cow- 


maty things, as T anhes, Fritters,Pancakes,and any Quelque- pound Fricaſes, 


71 i then for making the beſt Tanfie , you ſhall take a vers To make the 
talti* mimber of Eggs, according to the bignelſe 6f your Fry« beſt Tany. 


- Tn ev break them into a diſh, abating everthe white 
of every third Egge : then with a ſpoon you ſhall cleanſe a- 


. wiythe little white Chicken-knots which tick unto the 


es ; then With a little Cream beat them excetdingly to- 


ry leaves, Spinage ,. and Swccory, of each alike 
and a few ikke res Bude, chop and beat all theſe ve! #4 


& then take.of green Wheat blades, Piolet leaves, Str aws © 


nee. * A 
-- and then ſtrain our the juice,and.mixiy Irwich.aberltmm e-"": 
 Creatye, put it tothEEggs, ny tic all well together z,then 
: 7 FP - , 4 put 
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- .--putina few Croutns of bread; fine.gratcd bread ;/Gynamon,*. 
negge, and'Salt; then put ſome ſweet Butcr intq the: * | 
Frying=2's" and ſo ſoon. as it is difſolved or melted, purin': 
the Tanſey,” and fry+ it brown without barning, and with a+ - 
diſh turneir in the panne;as occafion ſhall ſerve ; then ferve ir 
up; having ſtrewed goed ftore of Sugar upon it”, for to put in; 
Shearbefore will make it heavy : Some ufeto put of the herh]: 
"Tanſey into it,-bue; the Walnut-tree buds doe give the better” 

| taſt or rellifh,and therefore when you pleale for to ule the one, . 

Wh. doe not uſe.the other, ow” | 
The b:& Frit- -- To make the beſt Fritters;' take a pint of Cream and warm 
ters. itz then take — 4 Egges, only abate four of the Whites, and 

beat them well ina difh, -and fo mife them with the Cream;* 
then put-inalittle Cloves, Mate, Nutmeg, and Saffron; and 
ſtirre them well together : then pur in two ſpooniull3 of the 
beſt Ale-barm, and 2 little Salt, and ſticre ir'again; then make 
itabick according unto your pleaſure with 'wheat flower, + 
which done, ſet it within the air of the fire, that it may riſe 
and {wel}, which when it-dath , you ſhall beat ir in'pnce 1 
twice ;' then put into it a penny pot of Sack : all this.being* 
dane, you thall take-apound or two-of very ſweet ſeame, ande®* 
pur ic into a panne, and fet it over the fi.c, and when it is. 
moulen; and beginnes to bubble, you ſhall cake the Friftex-” 
batter 3-/and ſetting it by you, put thick ſlices of well pared, 

Apples into the Batter, and then taking the Applerand Batter', | 
owt together with a ſpoon, put it into the boyling ſeam, and+, 
bayle. yoar Fravers criſpe ang:Fown:: Ard when. you hind” 
the ſtrength of your ſeame_conſume or decay, you ſhall 

new --it -with' more-ſearze, and of all forts of feame; :4hilts 

which is made of the Beef-ſucr is the beſt and tron F 


when-your Fritters are made, ftrew good tore of Sugar:and® 


»- 


Cynamon upon them, being faire diftit, and- fo ſerve -thein®7 


- 
: . 
- 
- - 
\ 
. 


them into a diſh, and beat them well ; rhen adde | 
them a prettyquantity-of fair running-watcr , and bear als... 
wellrogether 7 then par in Cloves, Mace, Cinamon, and'Nute*- 
eg, and (caſon it with ſale3 which. dane, puke. it thickaaty 
NO WD 2) bbs, 1 "Re £ Jawa | 


—_— C HE ., 
8 nn pope bt Pancake; take-two or three Egges, El 


wn » 
* Cay - wt au- PX 


uu Skull in Coo , 
=> ink good with tine wn CLIT py 
2 ibn ss may be with ſweet buttery" IE 
make them brown, and fo ſerve themup with {91g 6h 
upon them. There beſome which mixe x Pantake wich new 
Ik or Cream, but that makes them tough, cloying and not 


criſp, pleaſaut and ſavory as running wi 


omake the beſt Veale toſts, take chit idney, far 6" all, Veal tofts: + be 


of a loyn of Veale roſted, and ſhred as ſniall as is 
then take a couple of Eeges and beat them very well; which 
done, take Spinnage, Succo » Violctleaves, and Marigsld- 
leaves, and pore them , and flain out the. juice, and mixe it 
with"the Egges: then pur itto your Vealey and ſtirre it ex-" 
ceedingly well in a diſhJ then put to good ftore of Currants 
_ cleane waſht and | gar. Cloves, Mace, Cinamon, Nuemeg,Su- 
gar, apd Salt, and mixe them all perfe&tly wel together : then: 
cake a manchet & cut it into toſs, and toſt them well beforet 


& + fire; then with a ſpoon lay uponthe toſt ina.good-chick 


Veal, prepared as beforefaid : which done, pur into _ 
ing-pan hoy yu ſtore of ſweet butter; & when it is well mel> 
hana ve gout roſtes.into the ſame withthe bread 
ide upwar fcſh ſide downward aaonn as you* 

ſte they are ra he el lays POR the ara file of che roſts- 
"Which are bare more of the fleſh en turnethem,and- 
fry that fide brown alfo ; then take IA out of the panne and” 
hk up,and Rtrow Sugar upon them, and ſo ſerve. them 
| Therebe ſome Cookes witich will doe this buruponone- | 
of-che tofte, bur to doe it. on both is much-benrey $ A>pot 
Toke the Paprrdy, take's doh Egges, and break", 
"'Tomaket anperdy, take a doſen Egger, 
them, and beat —arhyes ugh}; l; jppat 4 unto them Cloves;; yg G 
Mece, Cinamon, Nurmeg, and good -of pn with as" pa 
| Teo tick flies like e0fes; which cons, cake paws Pro = 
thick flicts £ w .your 
mm and ing”. Do 


eng Panne, and ng FE : Let << Qncorhoagd 
te power uponthem one 

SE, en when þ itis fryed,, with a diſh-tury © 
Jour Vceaof beradwyward;! and the pomrre op them theio- * 


RC 
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To mike iy 
$2 Quelquechole. 
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cher. bale of your ] ES. | 
browa.; then <> , and ferve it with Sugar irewed | 


it; -- / 
ys <a which is a: mixture of * many 
hin tagetier 3 take the Eggs and break them, ahd do tha? 
alf of the Whites, and after they arc beaten pug the 


| Jeep a good quantity of fweet Creame? Currants, Cinamon, 


OM 


Gloves, Mace, Salt, and a litcke Ginger, Spinage, Endive, . 
atid Marigold flowers grofſely chop, and beat them all very 
welbrogetber ; then take Pigges Pertitocs Ulic'd and groflely 
chopt, ntixc them with 'the Eggs, "and with your hand fines 
mn exceeding-well rogethop-y t ſ\weet butrer in 17 

Fe ng-panne, and being melted, putin all the reft,' an 

rown without burning, ever and, anon turning it "ty 4 
be frycd enoughy then diſtrit up upon #flat plate,and (@ſerye 
itforth;. hs is to be oblerved, thac your Petritoes, Mi: 
ſt be-ecty boyled before you put them into the Eg: 7. 3 


3 id inthismanneras you tnake this Ofelgns 


make a one whether itbe of fleſh, tm 
rgets, | Mulles, Cockles,-Giblets, Len 
orany Foul ; er other Sallat herb hace of which 
nally Were a labour infinite, becanfe t hey vary 
mens opinions. e cotnpoſition and' work is no. 


] other than this befare preſcribed; and who can do th need, 


no further oenſtion tor the reft. And thus much for 5s 


Be "4. 
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then ler ir cool, and put to ie l 
A lictle Pep r, Cloves, Mace, 


% 
33 


by Gloves, Mace. Cit a9 BY, odors le 
| Ine ind Salt, and work all mother, with caftingin _ 
\" tle peeccs of ſweet butter one after another, ,cill ichave i8s.. * 
ceived good ſtore of bucter, then put it up inthe Calver-bugy! 
Shecps-bag, or Horſe-bag, andthen boyl it wel , and folemte,,.. 


Gard. . +. ttceitd/ 


_ 4 Takerthe blood of a Hogge: whilft, 7e is waimit;' inde 
ie. in'a quart; or 'more-, of great Oatmeale grocs, « 
the endi'of three dayes with your hands take the' Grots viit 
the blood, and drainethem cleane ;- then" pticito thoſe Grot 
more than'a quart of the beſt Cream warm'don'the#ire;chtfi 
take mother of Time, Parſley, Spinage, Saccory, Endive, Sors 
reÞ, and Strawberry-leaves, of each a few choprexcecding 
ſmall, 'and mixethem with the Grots zand alſo * little'F | 
' hel-ſced,, finely beaten:, then adde alittle 4/99 Clovesand x; 
Mace,Salrt, and great ſtore of ſuetfariely ſhred, and wel beaten: 
| | then{therewith fill:your Forms, and boy! therth/ aghave 'beeh 
before deſcribed. | ; . 4 LAS C 
Take the largeſt of your chines of Pork} 4nd that which -in*6 
is called a Liſt, and firſt with your knife cur th&lean theveaf 
\. .jbto-thinneflices, and heyy ſhred ſmall theſe Nices, and;thert 
- firead it overthebottomggh, adHh:or Wooddetifplarters then dud 
take the fat ofthe'Chine Liſte and cart it in the very 4 
k ame manner, a | pon the leaneYand thencuc” -- 1 _ 
Fiore cane, and ſpreadie] the-far, and thusdoe-onelean- 1:4 
* upon anather, tilall rhe Bgykbe'Thredy top roy = .adic23", 
"and end with thelean'> then! with? your! ſharp Rnfe? on 5 
it through; and throdghidivers waycs, and nile tthlt -Y 
= : then take good ſtore of Sage,'and ſhred it ce | —- 
) and-mixe it with-the fleſh ther ylele/TIORAG 1 >» rot 


of Pepperarid Salt 3. then take thefarmes madeaF3 long #5" RY.” r RE 
ble and:not cut inipertesabfor Puddihgs;' ante Bot "*- 
aicty/well th.wake the meat fligp,:and thenihll thetwiowhich 4 


ngwich thoeds divide then meoffeveral links asyou p baſes, 3, 
thinbang then up jn che corner of ſomeChimniyelearykeps,,” ii no T | DN 
Akers they-may:akeair of the fire', and lerthemdry thert#e-»/ 5. 210: 

it tour, daycybefore any be eaten; and wherrthey areſerred- 
wþ Jet them be (cirherfryed;'! ov broyled/on the ron/\&r 

roſtetl-abour« Capon.” 1 1 fd 1 par otode . 

B © It: rcfterh now, that we ſpeake of /boyl'd 'mear-and brothsy, Of boyted 
Ambicly foraſmuch.as our Houſwife is intended/to be general, mea ordinary.” 
 She\that can as;well feed the poor as the cichz*weefiritbogia 
Sth hofe ordigary wholſome boyFd micats which'areof ate 
þ ery godd mans houſe; theretore to imakerhic beſt ordt- 
Fl ' nary 
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- will onelytam the caſt of the Porrage; | "x 
up, covering the mcarwirh'the' whole hrarbs, and ador- ia 
-ving the diſh with wr be = --J 
| ordinary | ; ſhalt) rake a-neck - oY 
or eleg,or marry-bones of BeeG,ne ouheler, th Murron,;and after go ec x 0 
the ticaris waſhc, pur It into. 4 por wich fair warer, and broth, 4 


=> 
= 


1 curiouſly, tzke the' Md; 


waſhed and truſt,and put iron a ſpit androft i ill 
d 4 oneof it; then rake- ir from; the ſpic J 
; e | 


beſt of the broth imro'# 


ie 

e a 
'o make an excellete Olepotride, which ir theanclyprinet 
4 


hs v " 
*E , * 
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»-pal diſh gt b boyld-np 
_takea very largpve vans demon 
rer,you ſha[lſer.it on the 5g and 
; bets, of well fed Beef, - and being rea 
: Jon the Bed'y hall boyled:, yau 
| peirband Co Arrgta CL ke 
s Pork;. after ch boyled a, while ; SR | 
;the like gobbers. of Veal on, red and. .Fallow it you. 
-emgtbe RO ED abbets of Veal, Kid, and Lamb, ali 
fpace after ore parts of a fat Pig, and a cond 
then. hong' in Spinage, Endiye,. Succory, | 
_ flowers; Lextice,. Violet leaves, Strawbery lea 
and Scallions all whole and unchope, then when hep 
- boyled, a -while, put in, a Partzidge. and a Chicken, ct 


"nker lac Back, al bt el ant d pas Pa rs, 
eaſon up. with good ore. of. S, 

Civamon' zinger, and Nu Mi: 

tity* of yerjuyce and ſalty 


TO: then diſh it up upolt 
in fore ,of 


ek: ahing ja the yok with, TER p | 
ROPanss w, p19 en: of he 
W. ore of Sugap aver and, o.Jerve it torch. © 
ene neon white broth, whether it þe wo. | 
nn any other fowl or Filh : Firlt boy; 'Y 
ine by ie-{elf, take the value of a quart of ſtrg rs 
coth.or. far Kid broth, 8 put ir into.a pipkin b i ſelf 
Fog it a __ Time, Marjoram, Spinage, 
gs heb Folge on, in a pr 0 Þ 
9 a rogr .of, mutian 
: hy wed Cir OT 
hole Glngery 'P ape? Ft 
kite EE te ke ks 


SOA FOE! wich ſome of He beth, $44 


ct 


Clones ver ng oy ith-a 

bo. .W 

. ns Tr FL be. moſt Raf 

| err rer at leaſt come to _ 

I * the fir, up, andif yoke Ch lonred, ws make, je, white wit 
Trane warmed, andſo_ mixe: Fuher, 


a_ 


& - the top of thetmeat, and adorn the 
: Tier y fipper Orcogeocmmoni a 


& Tobopl wild F owl, AMullrd, Tesl, Widg ho ha by Vs abu 
| ; Fn iron 
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ok it — 5h drop and preſs 
thegravy; then ſlaſh ic with your knife, and err i 
'dozen turns more', and then _ again, and hoon - 
"386ften as you can force any moiſture to. come. ſa ie; thn 
*wixing Mattow-broth ,, \Whice-Wine . and | Verjuyce.: 2age- 
- her, boil the Aſutton thereih tiliz berender;agd That, mc 
',. Aofthe liquor is clean conſamed;then having and 
Segrory you. took from che Matrox ftewing gear hPa 
*h fhogdiſh and coales, you: ſhall add untir: 
Nt fugar, Cinamori ants piper; wich (ome Conan, [ner 
440 i Non ofan orenge-pecl, with a few fine. white umn 
a Dn pabeeNns: as eh as (Pt 
o THDTIGU 97900 3 
SEN Q . 


MN 


and put in likewiſe the gravy, .and then ſerve ach pp , þ 

laying che Lemmon lices uppermoſt, and — -i& 

bone wich Sugar. '# 
(2 wn boyl _Chickens, q70ung Tarkies, Pex-hens oe? 


-hvofe; le -daintily; you gon... ba 

dit tet, dns ici, truſt them , waſht pry | 
their bellies as full of Parſley as they can, hold : then boy * 
om 6 oy nous 

take adiſh and put into-it Verj and ne mpg 

when the- butter is melted r os 
Chickens belly , and mince it ery fact, all, nd pk 

the verjuyce ca Butter, and ftirr it well: together-z"then'] 


4x FRO fond, the Chickens,aud imme chedifrwich, f ants foeſe 


TJ diſk ap your Fiſt b] 
beth no it, laying your fruit ang. Ozy0ns uppermolt.”” 
ro this broth will eres and .Pates raed a 3 
according to thefancy of the cook; or the will ofthe Hou. 


3 ine Thee fromtheſe few- prefidents ſhewed you- the os 
Arcand making of all ſorts of boyled meates, and bro 
Tay coin ſtrange names, and fain ftrange _ | 
den ed (chile can do theſe,may make any other whatloeven- -- 
-altering the taſt by:the- alteration of the compounds as ſhe 
freoccafion: And when a broath econ bh ſharpen it's 
I Pho! ir when too tart to ſweeren fe-withſugar:: when! | 
=. owiſh,to quicken ic with Orenges and Lemmons;and whe ls bor 
{= Addiricns 2190 bitter ,to make it- pleaſant with hearbs and fpices,: \u1a WF. 
0» Naked: <q Take a Mallard when it is clean drefſed, waſhed and mult, 
WE. mV wr d nr it in-water, till it be skun'd and purifted. wn, y | F 
——_—_ ef and put'ir into a Pipkin with. the | 
| + Gooy, "and the yl upward, ſtanding,avit were, upright: then fill t 


— Spin talffall wich char warery in which the Mallard was par» 
© boyled , and fill up thedther half with white Wine: c vake" A 
TuY | Os good quantity-of-Onyons, and pur thety in 
| 'agith whole fine Faark. ee according to the time of s as 
7 5 a 7 Sicrry, in ke hex av i 
WCCOry, » ave eter or 
| a pabey þ 24 ws of Corrants and Dates ſliced: then 
ae t.3 and fect it on agevtle fire, afd let ic ftew , 
»'- {mozrcill the Herbs and Onyons.beſoft , and che Mallard &+ 
_ then rcnhrr com re and June ap pwr 


oy er kege is an 
= 4 EE; i{h with PP<ta, and 
"Ix F3 EC iſh wich 


| baſing -iſ and coal cob 
if mit, takeit away ; then putto 
: , Cyndmon Barbery-berries,and as many Prunes 
2a will ſerve to garniſhthe diſh, da cover itcloſe with a> 
ects and let it ſtew till the fruic be- ſoft, and the Pikes 
zthen putto ic a good Jump of fweert Batrer 3 with 
skummer take up the fiſh, and lay icina clean 


3, "pq [at $7 
\S, :Take a Lambs head and Purtenance clean valhiand picke, Lands 

_ «opt ern ws and In bouts and Purceriac 
iN + 8 umMme 
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ekumme ir clean, then put Currarits and ' a+ few (liced Dates, © ## 
and'a bunch of' the beſt: farcing-herbs tyed up together,. we a - 
* Iet jt boyl* well. cill the -meat be enough: then take up the 
Lambs-head 'ard' Purtenance, ar d put it imo a'clian diſh # 
with fippers ; then purin a good luinp of Butter , and bearche * - 
yolkr of two ddfwithefitdle-Grehar';- and put it to the brody $ 
ith Sugar, Cynamon, and'a ſpoonfull or two "of uyes "5A 
and whole Mace, and 'as' many Pranes- as* will garniſh a diſhy- ** 
Which ſhould be purin when. ic is but Half boylcd , and ol 
It pon the Lambs-head and Purtenance, -and adorn the ſides of 
cthediſh with Sugar,Prune, Barberies,Ocenges, and Lemmons;& 
Inno caſe forget not to ſeaſon we'l-with Salr, and toſerve itup.*” 
'*" Takea very good breaſt of Mutton; chopt into ſundry large” 
peeces,and when it is cleanwaſkt, putit into a pipkin with-fal 
water, and ſet it on the fire o boyl ; the i ell, 
« ther: put in of the'fineſt parſnepscuty 
vnesh and/clean waſhyacraphy 
Onyons,and all manner off 
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all groſſely chope; and gala of Pepper ar 


1: Ay "ee en Ad carte Morea | 

muatton,and lay it. in ag 

Broth a lbeſoxeine-vinegar 

- witty the Parſneps whole, and At jo . : 
Sifgar,and ſo ſerve up: And as you do with the Breſt Te you may © 
'doewith an' oebice Jayri of Myttorr; "BW 

”. Take a Neates foot that"is'very-well boy1d(for the tenderex* . 
{ci5;theberter ir inand cleaveit in-ewo, and with'a cleanelogthy © 

ty it well from the Souſ-drink; then yk In a deep* eartbiey; 
platcer,and cover jt with Verjuyce, then fect it on'a chajhngaum 

and coaler, and-pur toita few Currants, and as many Pruntgay* 
will garniſh'thte diſh, then cover it;$ let it boyl well;mapyTumes "0 1 

Bircing up with'your knite,for fear it ſticke to the borromr £th bY $A 

diſhithen when it is ſufficiently ftewed; which wilt appear by the FF * 

tenderneſs 'of "the meat and 's9frneſſeof the fruit; then putin®. ©} _ 

pod lamp of Biitter, great ſtore of Sugarand Cynamon , "ang* 4 
et it boyla little after : then put.ic altogether Into a clean ( 

with Sippets, andadorn the fides of the diſh with Sugaran BY 
-Prunes, atido ſerve it-up. * LENDE. x 73 
* Tpprocced then to roaſt meates, it is to be underſtood , } thats: he * 


— 


© - andCot Near'PICKt 
"fore it +4 tivg an of meat,wt 
3 mult be"done bode nd Þ Ge be the meat may 
exeicher fink from the wits, orclie about e 
yet ever to obſerve that. the do not rough any- 
all part of che meat, Hug, Þ' as is of leaſt account andeſtis 
._ mation; and if it'Þbe birds, or fowl you ſpit, thenz9 let 
. the ſpirgo chrough, ihe oltow of th of the towl, andio $;icmngot .* 
* faſten it, with. pricks-or: Yen under the- davings $ about the roaſt-meare. 
s of the fowl, and at or rumps..according to-your 
oferulſing and dreſſing dy - perice: 
Then to know the temperature of fires for every meat, and: of Gen | 
"Which have a ſlow fire,- and yet a good'onetaking leaſurein 
yet ag 
© Toaſting, as chings. a ek Tg: Torn wo Buſtarde, 
| And generall 
a dry. » » RGA Lafh A 
eniſon red or fallow, wh al. nderd would .atthe To 
hand ſoak well in the; Pe . Weg which he loogae 


and! fire vi Pullets , P 
a My ry. ; Qbiiles gh add of Pk? lizedor lefler Fas, 
all Final birds dd roaemcn as tides - Veal, 


w4*7 
a; 4 


LLamb, Kid,Capc 
+ B  Eall forts of wid, nel Ft Brat Va, 
me, 1 = Kron own roaſted, as Beek, Venilſc 
4-8 e ran 

= | s kin I rat oo 
-— Then to know the beſt baſti for meat, which is weet ,. 
ſweet Oyl, barrell Rue: or fine lick i ores ae 
Cynamon, Cloves, and -_ There be ſome that will 
ly with Ir. od Dn” 
,* 8 "yet 


rein 2 S6ES ts Sie RE -; 
e EN "Utrls very white. meal, andihe 


roaſted for as t00 p 
ts rogſs enough, HOt _ | 
a it is inthe, x beight,and is 4 
when meat is. therto ta.dr ſhall obſerve cheſe fignee :41oft, in- 
. enoogh” your C large joynts | 4. when the ſteam or- ſmoak of the-. 
4 Lats «ray either u el&gocthk from the fire , 
neth-a licileeo ink heſpir, pit, or when! the | 
fs droppeth fromt it is cleat withour bloodineſs, then l4 
meat 


If it be a Pi « When- the ie out, and the- 
wg Piping: far the firſt is when i 
eto-makethe © £0ar ; i and a 


I 
00k be binder arts” 


hewinge,are without ble 
gg ng 
N 9M: , [thruſt your 
FaUcty it Ol1tag 
rho any blood COPY 
| be- drawtiwith all ſpeed convene 
uheer it ith jrall -balfed, with the forn 
frye a8 aforeſaid, then bafted ovey the dredgi 
{ir tg take two or three turns, 0; make. cri 
Then di icii#a fair diſh with (alt {princkled oventy 
| Thus you fee the form oh ling 
-: aherefore now 1 wil 'rettim,co {e MIT | 2 


A -TF ; roaſt 'Matcon-with ld, x On ” 
Head after it js waſh?, paiboy] Ori Jn: ea + hem pays Wy 
great _ having opened ine ecle Arca BONN. 
4. hon twice or thrice, then parboyl iy 
Endive, Succory, Strawberry-leayes 
ow le paetly ain CNET 2-22 


 'withan balf pact of theſe hearba? the! 
c 0 yſters and be bifarcobe fog ir, lea 
kn. fpitirand roaſt it, and whilſt ic ip 


ce and Burcer, and 
Se ad : 


remainder of-your ke with 
of Currants "Hick Cynamon, and Orfery. 
'Andafter they are well boyled' and ftirred rogether » lealo! 
. » -upaccording to a ys caſt with Sugars wpclp Lfew. Len 
the :the mea, being .enoygh draw its. an( | 
removed into a cleandiſh, the edge cherofbzing crimmed about 


with Sugar,and fo ſerve it forth. 
To roaſt a legg of Mutton after an outlandiſh an,you. ſha) To roatt aſeg* 


© Mew PE 
\tkeitafter icis waſh'd qv {= the re bone; ** Munonvr 
FEST EEE 
and: yollaof egis,andþeat thaw I 


s ? F exceedingly well age t ro. C yinge, and a uy 
ny ries y non", punn br 2. >... _ 
_ tedand (carft wit 
ME them wich the Count wSuprandlo beter 
FE: Now if nay es Pi put: 
"of ſweet herbs,as iolet Cup C. 
£ thave it yellow, then _ zlirtle S1ffron | 
f}up the skin 'of your legge of Matron 
"oh that it was befor 


E- Eee in We ah; 
-. Wipy for indeed/ir is no other, Las 3s rn 
"Ujear,as beeft ar loine.ar:&he bally of any elit oe 
dber; or.any ſe Which hath skin or empcinets Cs 
di you beat the inward pich ofan Q3 
g callcaid exceltent.ſoveraign for any 


| "whatſoever. IH. 4 : . $ BE KS > w 
a4 ws | * PI" A. ur, 4 : Lai WI: , | I 4 
; of Morton," which is the, SD? 0" tes Torofta © * 


; q nn; zather, you fball acer is Walks, Gigger of mur- 
: - FP fx V5 PL . C © OM «., q 2. ron. 
* k . F ; 


vag 
at * 
J* 
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Carfiit, ant feed on on) fire His ah ore 


of Veal 


:Boyles, you (half pur In ft * - herb 3 Os pt, x 
1k of, $o"P and {6 op or ro get 
cat bei AF bob ſhall pare ff ff {otire pare of || c 
f bro , ng ſired ic very fing!},” an 
pkin'alſotthen fealon ic up with'Sugar;C namon, inger,a 
Els, andſo putt into a clean Aiſh, then draw thi MN 
ton.and lay it on the fauce, and throw falt on the FA 


yeic up 


"You ſhaft take af a tep' of Veal, ard cur the fleſh 


To roaſt olives the bones. and cut it out; into thin {ori oo lee: Hen io | 


herbs, andthe white part of Scallions, and chop them w 
.. gether with, the yolks of eggs, then role it up within the 


. of Veal; and faſpie:them and roaft them |:, then boyk 'Verjs 


no 


-, Bittrer rene ynamon Curtantsþand ſweet herbs together, and 


being ſeaſoned with alittle Salt ſerve'rhe Qliyegup 2 
os; with fale caft over th 5 S Rene q 
'To.roſt a Pigpe curiouſly you "6m not ſeald it, but drawk. k 


* Toroafta pig: With the hair, on, ther!” baving waſhc 3 it, ſpit it and lay it to, he . 


- To zoaſt a 


pi «of 


fireſo as Eg por {orch,-thenheing a quarter hed, th 
Es «in bliftered from the MN with Toi han&# 
en m1 hair and 8kin, and leave all the fatand fleſh eee wu 
en with yaur knife ſcotch all the ficſh down to theba 
| baſt Tk with ſweet Butter and Creame, being: 
bitt warm:chen redpe it with fine bread crums, currah 
Ho and falt mbxt ; and thus: apply dred ping upg 
bafting, and baſting upon Aredging, tillyou rea 4 7 Alt 
' feſha full inch deep:Then'the meat being fully roaſted;'dr 
and ferve it up whole, | 
+ To roaſt a pound of Butter cucjouſly and well” youſhal 
Lomdoffe (weet Butter, and beat it oe wich Supal "Ant 
F > a then clap it round-wiſcabouta. ſpit, hd Is ; 
rea fol fire, & preſently dredgeit. dredging betgy 
for the Pig :then az.it vi ae or m 
eiglng El he Buccerbe overcome, ar I no l 
om 


Ta heel en oof Len 1 - 
ea cit =; _ 
© No rout lt» pacing apon 6 pk you __ 


Hah 


0 


- 
& 
CELL $* PTS; 
, a1 ro , 
C 34. , « + 4M 
— * 


4 
" 


p . 


: fs 4 
as =O 
vp 7 
©” bom car 
| : \- 4s 
a » 73 


"of A 
, ——_——— = 


no Butter araltin ir;andwhen theipudding nba | 
and that the burter appears," then rey; a [pagn ir all over <2 
withthe thinner mixture, andfo ter it roaf}? Page it you-ſceno = 
' More Buttter appearghen baſt ir as you did the Pig,ond lay tore -2 
of the mixture on ;-and ſo continue vill all pens Hom anc then TS 


of Beef aud parboyl ic more than halfthrough + -Then firſt take Capon atone | 


the ttirner, with the fire, ther {pie the chine'of 
wc lſtly thy loinof Mutton,and place the 
Lark ſo as it may er with che Beef and the far part . 
BY Site low ky; hom ,without any part diſcloſed:chen{ hi 
Capon, and your Join 'of Maxton.. with cold water nndialc,ct 
thine ofideet. Beef--i 


4 amoſtenough, which you ſhall haften by ſco 
and Capon all over, and then baſt it with ſweethy 


\ t Atyou will raaft any veniſon Won have waſht 
"+ he all the- blood >. ie; you ſhall tick is with he ck over (,, ro _ wen: 
W * rr the out fidez& if it be clean you ſhall lard | either with mg= 


| Kbya fire,then take vinegar, bread-cru and ſon me 
| 2 "of the gravy comes from on, and boy] them well * {0 
q - Anadiſh: then ſeaſon it with ſugar, Cynamon, ginger and ſalt, 8 _ 


\ rr tabout the ſpit, and 
ire ſamemixcuce eh. ape ES 


roaſt it m5, 2706 ſerveic up. Torts 

{If you will roaft a chine of Breef,. aloyn of nnniti, 4 "Ci chine of Beef © 
pon,and 4 Lark, all-at'one inſtant; and-at one fire, and have 'all Loin of Mue- ;, - - 
ready together and none burnr 3 you ſhall firſt take your chine ton Lark and * 


fire and at One 4 
your Capon, » being.) large andfar, and ſpit ic nexc the band of af 4 


with boyling'Lardsthen when etl 
Torhl 
ning of t,then witha clean cloth. you ſhall. wipe" 


| enqugh roaſted: then withyour knitelay the @ 7 5pep, _ ! 
tis time will be ſkewed berween the 
italſo-with dredge altogether, draw them pe 


Wd york lacd;huemutton is the beftz ther-{pir ir;& roaſt 


mvetbe veniſon forth 1 ſawce when ics roaſted en s_4 
renelon or wpon.ls ow wh din . 


u it 
> nk ee icomnantly AIG bale. wh wall 


IE, C hardhic (8 eorir is 
News | and ſerveſt apobife on lawce,! 


b. — 6 "of at ſorts of mearsdiff:reth rich chip tut 
inth, d-andleifare , asis aforelaid,} except theſe. © 
F compou dithes, of which 1 have. pe you ſufficient pre 
41dents,andty chem you may perform ary work whatſocyert ' 
_ f6r the ordering," reparing, and truſling your meates fax 
ke ſpitor table, Mm tharchere is much difference - forinall 
5o of meat,except a ſhoulder of Mucton , you ſhall cruſh -, 
.and bregkthejoynts well, from Piggsand;Rabbers you ſhall 
cut off tlie feer before you ſpit them , and the heads when 
you (erve them tothe table, and. the Pigge you ſhall-chine and 
divide'into two parts: CapongPheaſants, Chickens, and Tat» 
kies you belle "ro thepinions foulded np, andthe ; 
extendedgHens/Syoc doyes, and Houſe-tloves,..you ſhall rc 
with thEpinions ave. nd the legs cur by 
n intothe bodies: ret: Hes;Partridges,and all ſdrts EY. . 
-ry have their pinions cut away, and the leg” 
Lforts. of Water-Fowl/ſhall have their, piniohs © 
Yy/Anc dtheir -kegges turned backward: > 
ad -Stint ſhall be roafted with theirheads and riecks* 

b ik s thruft into their bodies , and Shove. | 
have-no neckesburtheir heads onely,.,” 
r,and firft boyl it well: then ſtick it 

"0 nh _—_ $ {vep when i 'y is on ſpit 5} | 
y iton re tvery well with'baſting” 
bo itis ſu pk + roalthd: '& brown; then dre 
igatid draw it from the fire, als vinegar and butter, ace 
in 2 Chafing diſh and coals; arid boyl ic with Whire=k 
ms;til it bethick;chen'pur to ir good tore of Sugar & Of 


namon, andpatting it inaglean'difh, ay che my der. 
therein, and crim the ſides. abc diſh with tagar, a ie 1 


teu > 
ake an legof Veal, and cufthe wick pare - 
ER 6 In eg keiths 


"OY og 
which isthe'fi 
Fran bi wan op ron hn Kern 


_—« 


", 


| i hoe: and. rgalt ix.yery fIEntly 
Es pon. it, 2d £ ſing | 
then rake gftheformerhy Fy def 
Feere for farcing,Kpurhe ima»Pp pkl i= 
negargand clean waſh Currants, ay Fogeib er; 
then when he heabuare ſkelncl "hog; rd Die *rake. 
the yolkes 51 four verFhard boyd Eggs, and VE- 
mall,and put them intg.. the Pipkin a FE tk Songarand, 
Is Grnamonand ſome,ofthe RENE which dropsfrony the Veal, 
and boyl it qyer;agai putit info acleandilh,, and 
 efller being dre bop Aero Fy lazupon i it and x” i .the 
fide of the di with Sugar and ſo ſerve it ups. * 
.To make an excellent ſauce for a roſt-Capon, you ſhalkrake - ; 
yons, and having fliced *antt pilled them , boy! 
= Wi EC! few bread crums: then pu 
Wto .it. 2 wr wes ao E! et- wincthe j Juyce by. « 
#Qcenge, and three. .[lices þ {jk pill; -all theſe. - 
| * togerher,and ſg,powr it uponthe Capon being broke 


EC” [To maked@wce foran old Hea of Paullet,take a good d- 1ar - 


*-uity of Beer and ſalc, and mixezhem well cogether W th 2: 
ew fine bread crums,.,.and. boyl.them on .a_chafting bk 
, coales; then take the yolks of three: or four hardy Ezg 
ing herd ſmall, put it.to the Beer, and boyl i it. 
ing almoſt enough, take three or foug {pac 
a which comes from her, and putigi 
"together to-an indifierent thickneſs: ,whict dons, 
no mpre,butonly to keep it warm on, 
'K. the juyce of two or three Orenges Sethe. 1 
Ms ſhred ſmall; &the flices of Orenges 


| Tmecaken awayzbenhe Hen being broken,upy I 
_. we td reding them fall pa put. ir into.t Ice 
Wo, we” ſtirring ut /1t&-- hot 917 
Ly oc emf, na 1 EB SoJs oy 
? w Th be fa Chickins is diyers y.\according, to mens :taſts: , 

{0 1x ave Bbeter Kaba roepand a 3 par 


'P TTAOT! TP 
= ” . =y po 
”y Pr" 's TIE 759% 'VF 


34nd urhaps (haart = $erz Witch : 1yce 
Fry O =” a4 # 
| - Thebx 1 uce Fora Per WS awans » opal 'p 
b an fls ſale ah Kt ti ,and but ftewe 
k bool A TO nt & Pheſate., or Paririd aro: 
NO Comedtil-prr thereto the juyce or ices 0 a 'O- 


AV Fn: or'borh - bur ic is accordingito taſt, and ins" 
deed more propetfor Pheſant then Partridge. 


4 : 5 x; Sooee fora Onaile, Raile, or any fatbigbird,is Claret wine & 
8 * and ſalt tmixe together with the gravy of che bird, and a 
5A fine bread crums well boyld'together, and either a ſage- 


"SJ  .. or Bay-leafe cruſht among it, according to mens taſts. - 
& © Sauce for pi-  - The beſt ſauce for PigeonsStogkdoves,or ſuch like in bes 


[7 G0. rg Butter melted together ,/ and Par eff roſted in; theie 
E's | belies, or Vine-leaves rolehuydmince we her 7.4 
- of >a ne "The moſt generall ſau a | 


EE Fowle. Ducks, Mallard, yioy (ade e, Snipe, Sheldr a 
"_ Gwuls, and ſuch like,1s [s) | 

oF and Verjuyce mixt —— z Or iſe) yon. . ns 

VE Pepper, and ſome ( eſpecially in'the 

"= velied-and not with any thing elfe. . 


F ſauce for green Geeſe is the Juyce of forrell 't- hed 
Fg mixe together with a few ſcalded Feberries , and ſerved 
ES x elſe the belly of the green Gooſe fild with Fe 
8 berrice;and ſo roſted;; and then the ſame mixt with oleh 
Butter, yand/Cinamon,andſoſcrvedupon fi 
Sauce for fub- © The-ſaiice-for a ftubble Gooſe is diverſe, accord 
ble Geele. 's LY » for ſome. will take the pap of roſted orig 
it with vinegar, boyll them together on the fice with 
D the gravy of the Gooſe, and a few Barberies and bread.” 
| £,and when it is boyled to a good thickneſſe , ſeaſon 
* with ſugar anda little cinamon, andſo ſerve.it ot ; ſane 
= add a little Muſtard and |Onyonsumo it, and fom 
2: roſt the apples, butt pare them and flice them 4 ar 
> neerer way. but not the better.” Others will the 
Fes of onyonsſhred, and oat-meal 


wy 5, £ > MIX it with-.the Vv . 

| i heaibs well -boyled CF ckes at a hy 

Kt 4 Verjuyce. | f+ "240 SE 4 | | 

"7 To mate a Gallawtins,, or-ſauce fora Swan, Bittern, He, A gallantine, - 
Crane,ovany large Foule,ake the blood of zhe ſane fow and. ce be a 

being ftird well , boyll icon thefice , then when it comes to." | 


be thick, put unts it vinegar a good quantity, with a few fine. 
bread-trummes,and-ſs boyl it ove © agpyogrhen being come to 
good thickney/eaſon it with ſugar und cinamen,ſo 44 it may taſte 
pretty and ſhary upon the cinamon , and then ſerve it up.in ſaucers 
4508 do Muſtart; for this is called a Chawder or Gallantine., ani | 
«a ſauce almoſt for any Fowhwhat ſoever, _ x "Px; lf 
To make ſauce for a Pig , ſome take ſage and roaſt-it in the A ſance for” +4 
belly ofthe Pig ; then boyling. Verjuyce,Burter, and Currancs Figge. _ ; 
{| gether, take and ch&þthe ſage ſmall, and mixing the braing ſb 
the Pig with ic , pag, wgcalars, and {0 ſerve ib up. == 
| Tofthak#a ſauce fora loyn SFM, takeall kind df free A (alice os) S 
L # beaches, a d.c >pping fa ſpall withthe yolks of Veale. + 52 
© ao pritec Eggs, boyk theminyincgarand butter, with'a I's 
', BB Aw bread crummes; and gavd idly ofſugar ; then ſeaſon ic =” 
VS” with rages cio anda cloy#or two'cruſhe , and.fo - : 
powre-it; upon the Veal; with the ſlices of Orenges and Le-- 
mons abouc the diſh. | *... 8 -- . 
. Take Orenges and lice them thin;and put vary. (ie wht Additions uni 
Wine and Roſe-water, the powder of Mace, Ginger aud. Sugar, Guces. 
and fetthe fame upon a chafting-diſh of coals, and when it is 
half. boyl'd, put, to ita good-lump of buttery and«hen lay 
+ goodtore; of fippets of fine white bread therein ,and {o ſerve 
'F ickens upon them,and irim the fides df the diſh with: 
r. Ft 1 | 
| "> Take faire water, and [ct it over the fire ; then ſlice god} 5,nvce wr 22 © 
ſore of Onions , and put into it,.and. al Pepper and falc 3 Turkey, - © 


and good.ſtore. of the gravythat comes trom the Turky 5>AN! ©2007 20D ON8 
doylerthem very meltrogether;then put to ita few fine crums © 0 
"-vfgrated/bread to thicken it , a very lictle-ſligar, and” ſome Ta 
is Viz egar , and {© ferve it up with. rhe Tuorkey.: 'Or- 9 
& 2 Data as a Gallantigc;.in the PYF- ' 


gh tec repalons , and ſo ſerve ic infaucers with che 
Turkey'iti manner ofGallantine. 
Take: e blood of a fwan, or any other great fowl, ad but 
| it.into a dith ; then take ftewed prunes pol. put then into a 

» Yo ſtrayner,and ficaine them into the blood; then ſet it on chaf- 
WS 3 fingoil and coales,and let it boyl,then ftirring icrill it come 
4 thick , and ſeaſon it very wel with ſtrgar and cinamon; 
and (o ſerve i it in ſaucers wi ith the fowl but this ſauce muſt be 
413M Ee ScatoreofD h 
Es e good tore of Onyons, ill them , and lice them, and 

-- > ? put them into vinegar and boyl them very well cill th 

wy tender; then pur into i a gor lamp of ſweet butter, x fea. 
ſont well wich ſugar cnn, aj" > ſerve it up wich 

| - the fowl. PU | | 
"Of carbera- Charbonadoy, or ca pondios ft 

7 4408. , the coales (and the inytmr 
France as appeares by th name q 
F. to mens pleaſures: for thergisi or poſted... 
44 whatſoever,but may afcerwardsbEbroyled if the maſter there! 

—- of be. diſpoſed,yet the generall diſhes which for the moſt =_— 

| \carbonadoed , are , abreaſt of mutton half hoytedz 
oulder of mucton half roſted, the legs, wings,and carkaſſes 
ofCapon, Turkey, Gooſe , or any other fowl Re” 
SheLs fowl. 
ﬆ perecmok thick skinne which pre 
| ; , and is call yore broyled che In 
<5 | Geeſe and indeed a a'dilh uſed moſt for wantonhiefſe , pot g'- 
rimes to pleaſe the appetite ;ro' which may alſobe added | 
FR - '« broyling,of Pigs-heac or the brains of any F ow! wharſon 
"SEE 13-6, WORE. 
ow. for the'rhanner of Car oils ; it is in'thiv {0 

It hen acbenadoing. * igll arſt take the 0a bne= (ore and Cole ie b 
& above and below ; then (prinkle good fore of ſalt Yipon it 4" 
Mole it all over with Jo ect byrter Finlecd which'done s ts 


NA, OE Ao Amer Gn Sa | 
ned 1 


y 
%; 


Ek te 


; , 
- , ” > 
b 4 4 - by = "=_ Pe PR - wy oe GS, "IF. - » 42 f OE © v * w - fm 42 G - 
| A 
I Fa T - w + nw : , 
a L Sz» - - ' . ” : < » 4 \Y 
4 — + % b } l 4 
C 4 _ T d KA . k 
FOOTE » Pepe 3.4 4 "+ | | bs. 
; no o w . 1; 
* 


* Sake it inke ; but a Plire-iron made with booksr and"pricks, , 
| Fethich ou why hang the meat , and {ee it cloſe before the 
re, and fothe Plate heating the meat behind, as the fire doth- 
> before it will both the ſooner , and -with more neateneſſe be 
readyithen having turned it,and baſted irtiFirbe very. browns- % 
des it, andſerve it up with Vinegar and Batter. mw 
* Touching the __ of Mutton, Veniſon , or any Joint of Of the toſting: 5 
Meate » which is the molt excellenteſt of all Carbonadoer , you Of Munon,.. 
+  ftalltake the fatteſt and largeſt that can poſſibly be gor Cher | 
'  ltanemeate-# lofſe of labour, and litt le meat not worth youy tine;) 
and having ſcotche it, and caſt ale upon it > you ſhall ſer it- 
on a ftrong fork , with a dripping pan underneath it , before 
the face of a quick fire, yet ſo far offsthat it may by no meanes 
ſcorch » but toaſt at lejſure ; then with that which falls "from 


Jy > turning it 


ake and b 


' , 


Take Mutton or Lewbethat hath been eitherroſted , or but Addirions , un» 
ors and with your knife ſcotch it many wayes, then lay © <arbonadog.Q,.”- 

ina deep diſh,and putto ita pint of white Wine,and a lit _ 

| whole Mace, a little flic'd Nutmeg ,anddome S»ger,. With a 1 mbe. "_ 

| lumpe of ſweet Butter , and ſtew it ſo till it be very tender; | 
\ then take it forth ,- and brown it on the Gyid-iron,. and then, ea 

. hying $#ppets in the former broth, ſerve it up. "= LS 

. £ Take any Tongue, whether of Beef , Murrow, Calvenag*Red How tocardds + 
\ Deer or Pallow | and being wel boyled , pil them}, cleave *90ronguens © 

them , and ſcotch: them many wayes ; then take. three A 

of foure Eggs broken , ſome Swgar , Cinamon , and Nutt- #- 

"meg, and having beaten it wel together,” pe to it a Lo - 
Sx-cut in thin Fes , and anothier cleane pild. ,- and cur 

_ Mito little foure-ſquate bits , and then take the ,Tongwe, . 

a 


ha.  & a 
» 
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306 ay; Nang boring melted gopd ſtore of butter, jap.  # 
lng * Pi 4 ongueand the rcft ens OA fry; 
brown and then diſh.ic, and ſcrape ſugar upon.ic, and ſeryg 
it -&} ohio qo . 5 AT- 
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ds 
F DF 09 Barbell;Chearn,, and fuch like,) and draw-ix, but ſcale it nor 
- For dreſſing hen take ear > vhs and the refuſe , and having apened it; 
3 ; waſh it : then take a pottle of faire water, a pretty quantity of 
be? aſh Filh white Wine, good ſtore of falt, and ſome Ma with a tk 
bn bunch of ſweet Herbs, and (et itonthe.fire, and as ſoon as It 
begins to boilc , put in yourfiſh, and having boyled a little, ©. 
—- take it up into This veſſell , then put into the liquor, ſont 
a grofe Pepper and Ginger, and when it is boiled well roge- * 
ther with more falt, ſect, it by to cool, and chen pur your 
fiſh into It ,* and when you ſerve it up, lay Fenell theres. * 
Arr 


Upon. E 4 $9. a. "x y 4 
p44 i rl boill ſmall fiſh 5 y 7 e1 : Dares, Gudgeon, wy fs 


; I ay My | > > — 
Addirions Tike any freſh fiſh whatſoever. ( as Pike, Breame, Carpe, © 


boill #hire-wine and watet ver with a bunclffgf chaiſe 
Herbs, arid a litcle whole Maze, when all isboil'd welFroge= 
ther, put in. your fiſh, and ſcumigaell : then putin the 'foalÞ'Y; 
of a Manchet za good quaneney of [weer Butter , and ſealpnir 
*Y with Pepper, and Yerjuzce, and fo ſerve itin upon Sippetzgand + 
A's atornethe ſides of the diſh with Sygar. np 
©. To boyſe « '' Firſt, PO ponr ſh , and cither ſplit it open inthe back, 
"_ Bocher orJoyntir in. che back,and trufſe it round,then waſh it deal $0? 
=_ and le it in W#ter and Salt, with a bunch of ſweet Herbs WW 
+,» thentake itup.intoa large diſh, and powre unto it iter, « 
> +: + Nutmeny Butter , and Pepper, and. letting it ſtew a little ,thice” F/ 
| ken itwithche yolks of Egges: then boc remove it into ance- / 

: ther diſh; and garniſh ic with flices of Oranges and Lenmeng . | © 


Ba#berries, Prunes, and Sugar, and ſo ſerveir up. __- 
'-After you have drawn, waſht and ſcaled afairlarge Carpy + 


5 


- 5, abt a Coffin with gogd-ſtore of ſweet Bytter, and then caſt on Kai" # 
he 4 | ns of the'Sun,:the juice of Lemons, and ſome flices of Orangen © 
” % Ps, and then ſprinkling on.A little Y3meger, cloſe up and bake, 4B 


It, 7 | | RAY.” | 78 ett 
© Firlt let your Texch blood in theraile, then ſcour it, wan ou 


ſeafon it with-Pepper, Selt, and Nurmegge, and then put ir m. '4 


"4 
RI . 
# to 
- 
Rr ho 


and ſeald i it; then avio dryedintahoebatins crummes;; 
, FE ſweat Creame, theyolks of E *Curcants clean 
% waſte, Chew (ore: bedihg my ſmall, - - on it "vj Nut- | 
and Pe > and\make ic into @ iffe paſte, ', 
| Fs belly of the Tench, then (ea6trtheFiſh on ge * 
fide with Pepper, Salt and Nutmegge,,and fo pur icjnto a _ 
"deep Coffin with ſweet Butter , Ms cloſeup the oye, and 
+ bakeit ;*then when je is enough. draw irtz/and open it, and ws 
1nro' it a good pecce of preſerved Ocange mince'd': ther take: 
Vinegar, Nurmeg,Butter,Sugar,b th anew layd/Ege, . 
and boy it on a Chaffmg diſh and | ics ſtirring irto +; 
keep it from curding; then powr it i e{hake it wel, AY 
' andſo ſerve it uv '* 
"Take a large F: ur fair tgim'd, arid waſk Rabd pug I in- Howefers 
to'a deep pewter difh,” then Ae half a pint of ſweet Wine, Trovm. | 
Po a lump of ar ares pe wg whole mace; parſley , hs | 
mince them all ſmalk and/put themrintoghe 
hes ly, ſo ler it ſtew @Qquarter of aft hotic, th 
ce the yo k a hard Egge,. and ftrow it on the my 


in 
| laying theherbs abour'it, and (raping on ſugary ſerve 
hem into ſinall How to bake 


* Akeron have drawn your Eeles, ch 
p, three or four inches, and ſcaſon them hm wh Pepper, Ecle. 
Nx and Ginger, and ſo put them into-a Coftin' with a good 

iy lump of butter,great Raifms,Onions RN IE 
_- bake it, and ſerve it up. | NS. 
. £7 Next to theſe, already .rehearfed., our, ſh Houlwife The Paſtery & - ../ 

miſtbe ckilfnll-in- Paſtery,” and know how: + baked meary 

"to bake all forts of mieat;” and what Fat of fore 


Tees: we 
"Rye paſte. i EE 


; '7 I WE f bt > Houfwhves y 
white cruſt, nit thick; therefore:your wheate is br ta, tar 
then#; your r Chickens, Catves-feer,Olives, Potatoes/Quinees,, - | 
Fallow ere and ſiclik%, which are-moſt commoniFeatcn 
uld b#&in the fineſt, { ſhorteſt, and xhinneftcruſt 3 there- 
oy our'fine. WhearHwer which is a little baked: inthe. "Or: 
4 "oY he mixrure Vets before ithe kneaded 1s the bettforrh@purpoſe,” +; 
+. of paſt. "'Toſpeak 'then'of the mixtare-and knradirig of Paſtes;\ you ; 
| hl anderand that your Ryec-paſte would bekneaded 
hot water, and a little batter, orfwcer Seam , Aye- 
flowet very Bnely: - 4nd - it would :be. madettough and - | 
MAcStharife m Tindare!! in che citmnggtor che Coffinthercok #// 
of ep; your; counſe: Wheat-cruſt ſhoujds 
be kneaded with bot: water, or Mutton-broth,: and gaod flare | 
of butterz andthe paſte x” ane tough ; boca "that 
Cofiix muſt bedeep allo ; Wheat cruſt muſtbe'kneas* + 


ded with asSnwich butcer OE and che paltemade: Teaſcins"- 
hk Tyth'Iind gentle, intowhich you muſt part | 
. or tore; according t6 the Quantity you Woe] 

"ho they will give ita ſufficient Miffening.. * 


Now for the making of puff palt'of the beſtkind: 
| ke the neſt wheat diet aſter it hath been a big Y 
' potin the oven, and blend iciwell wich eagswhites.andaalks 7 
all rogether ; and after the paſte is well kneaded,totle nave, » 
rtthereof as thin: as you pleaſeandchen fpread cold ſweet Ty j 
| Ko eche the-ſame , then-upon che ſame burter vole oe 
"paſte: abbefore ; nd predic wich butterialſohnd”*. 
NE bieg tpon' leafwith: butter berween,tiltfic be as & q y 
ke: $oe SXieh md'with tt:oithee ToFeriatiy bak'yih w 
cs ke-p: chifon, F lorentinc, Tarr, or whit dif ( er | F 
oeE f6 bake ic? ihere beſomechar ro this ue 
Dur ie 15 epplge itwiH hinder yoo 
& whentyour pare: ” 
cfg Roſe-wilter, and-dropir in 


f " b meanes receive ada 
. Dewar and it will? | " ſweet'E 
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than for a night lay it jy a mear —_— 11 tmab 
- grink and .ſalc, and thenraking}.ir forth; ſeaſon it. _ 
Pepper fintly beaten, and ſale wel mixt wh cy ſde chac 
out Jay good ftore-chertot , back upomaticitvevecyopenind 
pollen place of the'Veniſon, bur by-no mcanes 
$0 put inthe Pepper , for itwill of it ſclFfink faſt cnough!; in« 
to.the fleſh ,,and be more pleaſant inihe.eating, then having. 
raiſed thecoffin lay in thie-bortome a tliick courſe of butter, 
then aku ich thereon, 3 and cover italtover with-butcer , 
and ſo bake icas mach as if you did bake brown bread, then 
'when ou draw'it, tmelt. ore butter with! three or foute 
fpoonhuls of Vinegar, .and-twice ſo muchClaree wine, and at. 
a Pore hole.on the toppe.of the lidde, powr in the ſame: till 
it can receive nomore, and. (ole ir ſtand and coole , and in « 
this ſort you may bake low. Deery' or Swanne , or Whatſo+ 
ever <lſc yowpleaſeao kee oh choeatctouce onely being, 
Azktout, which is'onely} _ ar Andif'to Ky To bake beef 
| {wear {ce youadt alictle herein ſteep Beet, 97 murron for © +3 
and Ramme murton : you — the ſame manner take Yenion. © . 
fr: for Red Deer Veniſon, and'the latter for Fallow,/and | 
avery good j ement. ſhall noe be able to fay atherwiſezthoen. 
| that itisof it ſelf perfett Veniſon, both. in-.caſte, colour. and. 
# ” , bemanner of cutti 
,;To bake an excelſcntCuſtard or: Dowſet; you ſhall take To bake a "Ca 
bg ſtore. of eggs., and ipurting MT quarter "of the Pard os Dow-: 
»beate thanvexceeding well in abafon, and then mixe fer, 
_ "with them:the ſweeteſt and thicket creamyoucan get , for if - 
OY heany Fu. 3 op penn will be wheyilh:: then ha- 
- tog kit with; ar.,*ci cloves, mace, and a Is 
I immep, which-done raiſe yo coftins -of good yo leg 
 paſteybein z the ſgcond fort befor ipod of ;and if 
aule 3 pn aochar goal exe, wh ichyoum 
IE ite ſt he ne Wh | 
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ro the rable. To prevent the wheyiſhnes of the 

C , into che firſt confe&ion. a lictle Iingglaſſe 

Seat ke ſweet hearbs, as Viow-" 

| | make an cxccllent olive pye : take ſweet hearbs, as Vios- 
"vhnrag th i Srawecnyy lravees Sinden) Succory, Endive, Tims 
7 and Sorrchand chop them as ſmall as may be,and if therebe a 
Scallionortwoam them it wil give the better caſte,/ther 


FS 
MC cd : ME 
” 
- 


# take the yolks ot hard Egge,wich Carrants, Cinamon, Cloyes 
- and Mace, and chapthem among'the hearbs alſo ; then having 
| cut out long. Olives of-a leg of Veale, roule up more ther. 
three parts. .of the hearbs ſo mixed within the Olives, toge- 
ther-with a deale of ſweet butter ;: then havingraiſed: 
yourccuſt ofthe fineſkand-beſbpaſic, ftrow inthe botteme the 
+ remainder of the hearbs, with a few great Raiting, having the 
| ſtones exe out: then put in the Qlivez,and cover them with. 
5 great. Raiſins, and a fewPrujes *.then/overall bay ood ſtore-) 
EF, ofbutrer; and ſo bake them: thenibeing ſaſhicie ” Pak fakes, 
'; Claret Wine, Sugdr, Clnamog and £wo ofthreefpoonfuls 
Wine Vinegar , and*boyle _ rogether , and then draw 
the piczat a vent inthe top'otthe lid put inthe ſame,andi | 
ſet 1t, into the Oven again-a little: ſpace ,. and: ſo-ferve is 
forth. | ( 
xt 
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To wake  _.. To bake the beſt Marrow-bone-pye, after you have mi 
Marrow- bone the cruſts of the beſt ſore of paſts, and raiſed the coffin inſuch; 
a manner as you pleaſe; you {hall firſt in the bottome thereov,.. 


Us 
pickt-out;"then-lay a courſe of 
rer they have been boy 


4 Carte , greet RulGney Gi 
:few Damask+prunes , and 10 bake. ; 
* ©. © gowreinto it,asJongas ic. will rec! 
water, Sugar,Ginamon and! 
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allthe cover with Roſe water and Sugar onely; and ſofet it 
into the oven a little and ſerve it forch,”” 7 #* 5 A F- 

To bake a Chicken pye,after you have truff your Obie To bake a 
broken then their legs and breſt bones, and'raife4 yourtrult chicken PY* 
ofthe b.ſt paſt, yon ſhall lay them in the coffin «cloſe roge- 
ther with their bodies' full of butter : then' Iny 'upon 
them, and underneath them cnrrants, great raiſins, prunes, 
cinamon, ſagar, whole mace, andfalt : then cover all with 

reat ſtore of Butter,and ſo bake it:after powr into it the ſame 

| oo you did in-you Marrow-bone pye with yolks of 
two or three egges beaten amongſt it, and ſo ſerve it 
forth. 

To make good Red Deer Veniſon of Hares , take a Hare Additioh to 
or two orthree, as you can or pleaſe, and pick all the fleſh = Ln Tho. 
from the bones ; then put it into a mortar either of wood or "0 
ſtope,and with a wooden peſtle.let a ſtrong perſon beat it cx- 
ceedingly,,and ever as it is betenfet one ſprinkle in ſome 

[vinegar andfome falt : ,tHen = fn ſufficiently beaten 
4 take itout'of the mortar and} nto boyling water and 
I oo it: whenit is parboylWake it and lay it on a table 
a round Jump, and lay a board, over, it ; and with 
wen preſs it ashardas may be: then the water being 
preſout of it, ſeaſon it well with Pepper and Salt : then. 
lard it with the fat of Bacon ſo thick a8 may be, then bake it 
38 you bake other Red deer , which is formerly declared. 
+. Takea Hare and pick offall the fleſh from the bones,and T, , ave x 
onely reſerve the head, then parboyl it well:which done,take hae-py. 
itout and let it cooLafſoon as it is cold, take at leaſt a pound ; 
and half of Raifins of the Sunne, and take ont the tones; 
then mixe them with a good quantity of Mutton ſuet,vand 
with a ſharp ſhredding knife ſhred. it as ſmall as you would 
- dofora Chewetythen put to it Carrants, and whole Ray- 
kine.Cloves and Mace, Cinamon and ſalt: then having raiſed 
. the Coffin long-yile to the proportion of a Hare, fl lay in 
+ . the head, and then the foreſaid meat, and lay the meat in the 
, Weproportion of a Hare, wich neck, ſhoulders and legs 


«3 —Y and hen cover the coffin, and bake it as other bak'c meates of 
| Nat nature, + 
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The Engliſh Houſe-wives 2 Book, .. 
A Gammon Take a Gammon of Bacon, and onely waſh it clean, and 
of Bacon pie- then boyle it on a ſoft gentle fire, till it be boyld as tender 
as is poſſible, ever and anon fleeting it clean that by 
all means it may boyl white:rhen take off the {werd; and 
farſe it very: well with all manner of ſweet and pleaſant 
farſing hearbs then ſtrow ſtore of Pepper over it, and prick 
it. thick with cloves; then lay it into a coffin made of the 
ſame proportion, and lay good ſtore of butter round about 
it, and upon it, and ſtrow pepper upon the butter, that as | 

it melts,the pepper may fall upon the bacon ; then cover it 
and make the proportion ofa pigs head in paſt upon it, and ' 

then bake it as you bake red Deer or things of the like uature, 

only. the Paſt monenye oy ——_—_—_ 
Herring pie. Take white pickled Herrings of one nights watering, and 
EE boyl them a little, then take oft the skin, and take oaks the 


backs of them , and pick the fiſh, cleanfrom the bones ; then 
take good be of Railing Cn Hom {to 3.and 


put them ro the filh; then take a Mir or twoy citzH 
: and ſlice it in ſmall romF#he core, all pugt-lif@wile.. 
4 to the fiſh; then with a very ſharp Qredding RT i 


e 
P 

ſmall and fine as may be:then put"toit go o currants 
Sugar,Cinamon,flic't Dates, and ſo put it inroMe coffin, with 
good ſtore of very ſweet B#tter,and fo cover it, and leave on- 
ly a round vent-hole orfthe top of the lid, and ſo bake itlike 
pics of that nature: when it is ſufficiently bak*c,draw it out 
and take claret wine and a little yerjuyce, ſugar, Cinamon, 
and ſweet Butter,and boyl them together:then pur it in at the 
venthole, and ſhakethe pic a licel and put it again into 
the Qyen for a little ſpace, and ſo ſerve ic up, the lid being 
candicd over with ſugar , and: the fides of the diſhtrimmed 
with ſugar. 
Fn Pe Take the jole of the beſt Zing that is not much watred, 
AtingP't .Andis well ſodden and cold, but whilſt it is hot, "take of 

the skin,and pare it clean underneath, and pick out the bones 

clean from the fiſh: then cut it into groſſe bit 5,and let it lie , thew 

take the yolks of a dozen Eggs boild exceeding hard,and pur them 

tothe Fiſh, ſhred all toget hey as ſmall as is paſſible th.» take all 

wanner of the beſt and fineſt pot-hearbs,and chop thaw ms” 
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lmall, and m1xe them alſo with the fiſh; then ſeaſon it with pepper, 
Cloves and Mace,& ſo lay it into a coffin with great ſtore of ſweet 
butter,ſo as it may ſwim therein, and then cover it and leave a 
venthole open in the top, and when it is baked, draw it, take Ver- 
jujce,ſugar, Cinamon, and butter and boile them together,and firſt 
with a feather anoint all the lid over with that I:quor, and then 
ſcrape good ftore of ſugar upon it; then powy the reſt of the liquor 

n at the vent-hole,and then ſet it into the Oven again for a very 
little ſpace, and then ſerve it up as pies of the ſame nature, and 
both theſe ies of Fiſh before rehearſed , are extraordinary 
and (} Seclall Letiten diſhes. 

Take a pint of the ſweeteſt and thickeſt creame that can 
be gotten,and ſer it on the fire in a very cleane fcowred «kil- 
let,and pur into it Sugar, Cinamon and a Nutmegent into 
four quarters , and ſo boy] ic well: then take the yolkSpt tour 
Egs,and tak off the flimes, and beat them well with a little 

« {{weer Cream, then take the four quarters of the Nutmeg out 
| " of the cream, then- pur in the eggs; and ſtir it ——_— 
Fo 4 till iche thick: then take a fine Manchet, and cut it into thin 
| {hives as much as 1! cover a diſh bottom, and holding it in 
our hand, pow haltthe Cream into the diſh: then lay your 
bread over it, andTovcerthe bread with the reſt of the creamy 
and fo let it ſtand till it be cold: then ſtrew it over with Care 
away Comfets , and prick up ſome cinamon comfets, and fome 
flic't Dates; or for want thereof, ſcrape all over it ſome Sie 
gar, and trim the fides of the diſh with ſugar and ſo ſerve ir 
u 


P. 

Take a pint of the beſt and thickeſt Cream, and ſet it on the 
fire ina clean skiller, and put into it Sugar, 'Cinamon, and a 
Nutmeg cut inta four quarters, and ſoboyl it well, then put 
i intothe diſh you intend to ſerve it in, and let it ſtand to 
cool till it be more then luke-warm : then put ina ſpoon- 


t]] it becold and then ftrew Sugar upon it,and ſo ſerve it np, 
; this you may ſerve cither indiſh, glaſs, or other 
Pate, 


o ſeaſon 
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+ full of the beſt earning,and ftir it wel abour,and ſolet it ftand - 


. Take Calves Feet well boyl'd, and pick all the meat from! A calves foor 
the bones: then being cold, Ant as {mallas you can ; then pye. 
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ſeaſon it with Cloves and Mace, and put in good ſtore of 
Currants, Raiſins and Prunes, then put it intothe coffin with 
good ſtore of ſweet Butter : then break in whole ſticks of 
 Cinamon and a Nutmeg {lic't into four quartes, and ſeafon it 
before with Salt : then cloſe up the 4 , and onely leavea 
vent-hole: When it is baK't, draw ir, and at the vent-hole put 
inthe ſame liquor you put in the Ling-pic, and trim the lid 
after the ſame manner,and ſo ſerve it up. | 
Oyſter pie. Take of the greateſt Oyſfers drawn from the ſhels,and par- 
oyIthem in Yerjayce: then then put them into a Cullander 
and Jet all the moyſture run from them, till they be as dry as 
oflible: then raiſe up the coffin of the pie, and lay them in: 
then put to them good ſtore of currants, & fine powdredSu- 
gar with whole Mace, whole cloves, whole Cinamon and Nut- 
megane MEdeares cut, and good ſtore of ſweet butter: then 
cover Tt, andonely leave avent-hole: when it is baF'e, then 
draw it,and take white wine,and white wine Vinegar, Sugar, 
Cinamon,and ſweet butter,& melt it together: then firſt trim _ 


reſt in at the yent-hole,and ſhake it well,and ſo ſet it into th 

Oven again fora little ſpace, and fo ſerve it up,the diſh edges 
trim'd with Sugar. Now ſome uſe to.put vo this Pie Onions 

fliced and ſhred, but that is referred to diſcretion, and to the 

pleaſure of the taſt. 

To reeover Takeftrong Ale, and put to it wire-vinegar as much 8. 
veniſon that & will make it ſharp,thenſerit on the fire, and boy] it wel} and 
talited, ckum it,and make of it a ſtrong brine with bay ſalt or other 

falt;then take it off,, andlet it ftand till it be cold , thenput 

your Veniſon into it, and let it lye in it full twelve honrs: 

then take it out from that meer ſawce, and prg(s it well; then 

I parboyl it,and ſeaſon it with pepper and Salt, and bakeit, 
== 85 hath been before ſhewed in this Chapter, | 
” A Ghewet p'e Takethe brawnsand the wings of Capons and Chickens 
ewet P'”* afterthey have been roaſted,and pull away the skin;then ſhred 
them with the Mutton-ſuer very ſmall ; then ſeaſon it with 
C loves, Mace, Cynamon,Sugar, and Salt : then pat co Railins 
of the Sun,and Currants,, and{lic'd Dates, and Orenge-pills 
and being well mixt together, put it into ſmall coffins _ | 
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the lid therewith, and candy it with Sugar : then powr the 3 
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. ſeaſoned as before ſhewe 
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for the purpoſe, and ſtrow on the top of them good ſtore of | 


Carraway comfets:then cover them,& bake them with a gen- 
tle heat, & theſt Chewets - en may alſo make of roaſted Veal, 


beſt. | 
Take alegg of Mutton, 'and- cut 'the beſt of the fleſh from 


the bone,. and parboyl it well : then put to itthree:pound 
of the beſt Mutton ſuet & ſhred it very {mall; then ſpread-it a- 
broad,and ſeaſon it with Salt , Cloves and Mace : then put 
in. good ftore of Carrants , great Raifins and” Prunes 
clean wafhed, and picked, a few Dates ſliced , and ſome 
Orenge-pils ſliced ; then being all well'mixt together, 
put it into a coffin, or int& divers coffins, and ſo bake them; 
and when they are ſerved up,openthe lids,and ſtrow ſtore of 
Sugar on the rop'/of the meat and up on the lid, And in this 
ſort you may alſo bake Beefor Veal , onely theBee{ would 
not be parboyld, and the Veal will zsk a double quantity of 
Suer. 

Take the faireſt and beſt Pippins, and pare them , and 


: make a hole inthe top of them; then pricke in cach holea 


Clove or two,then put them into the coffin , thex breake/in 
whole ſticks of Cynamon, and {lices of Orenge pills and 


. Dates, and on the top of m_ Pippin a littlepiece of ſweet 


butter; then fill thecofhin, and cover the Pippins over with 
Sugar: then cloſe up the Pie, and bake it,as you hake Pies of 
the like nature;and when itisbak'd, anoint the Tidde over 
with ſtore of ſweet butter, and then ftrow Sugar upon it a 
good thickneſs, and ſet it into the Oven again for a litele 
pace, as while the meat is in diſhing up, and then ſerve iz. 


, and-ofall parts the loinisthe 


Amnc't pie. 


Take of the faireſt and beſt- Wardens, and parethemy- and *v=den pic 


take out the hard cores on the top, and cut the ſharp ends 
at the bottom flat ; then boy] them in white wine and Sup: 

until] the ſirrup grow thick:then take the Wardens: from the 
firrup in a clear diſh,and let them-cool;then' ſetithem'inrto the 


, coffin,and prick cloves in the tops; with whole ſticks of cina= 


mon, and great ſtore of Sugar as for pippinsthen cover it, 
and onely reſtrye a yenthole, fo ſet it inthe Oven and bake- 


when it'i8 bak'd draw it forth and take the fir firrup in 


* which 
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Jo preſerve * Take the beſt and ſweeteſt 9oort, and put to it good ſtore 
 ; bakeall th of ſugar: then pare arid cover the Quinces clean, and put them 


Fear. therein and boyl them till they grow tender : then take out 


denn 6, it 
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and thus you.may preſerve them for the ule of baking, or 0s" 


& Pippin tart Take Pippins ofthe faireſt, and pare them , and then dl- 
vide them juſt in halfes,and take out the cores clean ; then 
having colg the coffin flat,and raiſed up a ſmall verdge of an 
inch, or more high, lay in the Pippins with the hollow fide 
downwardzas clofe 'one to another as may be : then lay here 
and there a clove, and here and there a whole ſtick 
of Cinamon and a lictlebic of butter : then cover all clean 
over with Sugar, and ſo cover the coffin, and bake it accor- 
ding to the manner of Tarts; and when it is bak't, then draw 
itout; and having boyled butter and roſe-water together, a- 
noint all the lid over therewith, and then ſcrape or ſtrow on 
it good ſtore of Sugarzand foſct ic in the oven againzandafter 

| ſerve-it up, | | 

. A Codlin tar:: Take green Apples from the tree, and coddle them in ſcaly 
ing water withour'b! + then pill the thin skin from 
them and ſodividethem in nd cut oat the corenanalo | 

| y 
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lay them into the coftin;and doe inevery thing as you did in 
the Pippin tart 3 and before you coverit, when the ſugar is 
caſt inzſce you ſprinkle upon it good ſtore of Roſe-water, 
then cloſe it,and do as before ſhewed. 


Take Codlins as before (aid,and pill them and divide them A codkin pies 


in halfes,and core themgand lay a leare therof in thebottom of 
the py:then ſcatter here and there a clove,and here and there a 
piece of whole Cinamon, then cover them all over with Su- 
ear,then lay another lear of codlins,8 do as beforeſaid,and ſo” 
another till the Cofhn beall filled,then cover all with ſugar, 
and here and there a Clove-and a Cinamon-ſtick, and if you 
will a {lic*tOrange pill and a Date; then.cover it, and bake ic 
asthe Pies of that nature: when ic is bak't, draw itvut of the 
Oven,and take of the thickeſt and beſt Cream with good ſtore 
of Sugar, and give it one boy] ortwo onthe fire, then open 
the pie, and put the Cream therein and maſh the Codlins all 
about z then cover itand having trimmd the lid Gas was be- 
fore ſhewed in the like pies and tarts) ſer it into the oven as 
- gain for half an hoar,and ſo to ſerve it forth. 6:4 


9 (2 * Take the faireſt Cherries you can get, and pick them clean 4 cherry tarts. 


*from leaves and ſtalks : then ſpread opt your coffin as for your pip+ 
pin tart,and cover the bottom with ſugar,, then cover the ſugar all oyer 
with Cherries, then cover thoſe Cherries with ſugars. (ome ſticks of 
Cinamon,and here and there a.C love: then lay in more Cherries, - and fo 
more ſugar, Cinamon and Cloves, till the coffin be filled up: then cover 
it, and bake it in all points, as the cadlin and pippin Tart,” and {o 
ſerve it: and in tbe ſame manner you may make Tarts of Gooſeberries, 


Strawberries, Rasherries, Bilberrieiz or any. other Berry what{e« 
(Ver. 


Take Rice thatis clean picked, and boyl it in ſweet A Rice Tas 


Cream,till it be very ſoft; then let it Rand and cool, and put 
into it good ſtore of Cinamonand ſugar, and the. yolks.of a 
couple of Eggs and ſome Currants,, tir and hear, all well to- 

ether,then having made the coffin inthe before aid 
or other Tarts ; put the Riee therein, and ſpread ir.all over 
the coffin:then break many liccle bits of barcer upon ic 


wed, | 


_— - 


fi 
all over, and ſcrape ſame ſugar.over it Q, + the 
rartand bake it,and trim it in. all poi :þel 
feved's Py NT 0. all poiaty, 45 hafh bene 
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A Florentine, Take the Kidneys of veal after it hath been;well roafted,and 
" tscold:then ſhred it as fine as is poflible ; then take all forty 
of ſ{weet Pot hearbs, or farcing bearbs, which have no birter 
or ftrong taſt,and chop them as ſmall as may be, and putting 
the neal logos large iſh put the hearbs untoirt , and good 
ſtore of clean waſht Currants, Sugar, Cinamon, the yolks of 
four eggs, a little fweet Cream warmd, and the.fine grated 
crummes of a half penny loaf, and ſalt, and mive all excee- 
dingly together: then take a deep pewter diſh, and in it la 
your paſt very thin rowld out , which. paſt you muſt mingle 
thus: Take of the fineſt wheat flower a quart, and a quarter 
ſo much ſugar , and alictleCinamon ; then break into it 
a couple of Eggs, then take ſweet cream and butter melted 
onthe fire, and with it knead the paſt, and as was before ſaid, 
having > ran butter all about the diſhes fides:then put in the 
veal, and breake peeces of ſweet butter upon it, and ſcrape 
ſugar over it; then rowl out another paſt reaſonable thick, - 
and with it cover the diſh all over , hg the two paſts - 


your, knife cut the lid into diverſe pretty works accordi 

ad þ vn fancy, then ſet it in the oven and bake it with pies” 
and tarts of like nature;when ict is bak*t; draw it and trim 
the lid with ſugar, as hath been ſhewed in tarts, and [o 


— 


ſerve it up with your ſecond courſes. 


with the beaten whites of Eggs very faſt together, then rh | | 


'Take of the faireſt damask prunes you can get, and put 
them in a clean pipkin with fair water , Sugar, unbruiſed 
Cinamonzand a branch or two of Roſemary, and if you haue 
bread to bake, ſtew them in the oven with your bread: ifa- 
therwiſe, ſtew them on the fire: when they are ſtewed, then 
bruiſe them all to maſh in their firrup, and ſtrain them intoa 
clean diſh ; then boyl it over again with ſugar, Cinamon 
andRoſe-water,t[ill it be asthick as Marmelad:then ſet ir.to 
cool, then” make a 'reefonable tough -paſt with fine flower, 

* Water, /and #Tittfe butter, and rowl it our very thin :- then 
having patterns of paper” cut , into divers proportions, 4s 
Beaſts,Birds;afmsKnors,Flowers and fuch like: Lay the pat- 


terns .on the palt,ahdfo cur them aceordingly: they with you 
Te ried 


* 


pod prooren: ee rc _ wall Ts for ET” 
large paper, a nd-{o {ct it. into. the 
like ic Nous 4 then. draw it Sur ſet it, by'to cgolez- 
. andithus you may doby a, whole Oventull at one time, as 
your occalion of.experienceis;then againſt the time of ſervice - 
comes, take of the conſeHien.of prunes before* rehzarſed, and | 
with your Knife or a ſpoon fill abc coffin. according to Os 
the thicknais of _ gs then Sromis over _ carr-- .4 
way - comtets, and prick-. long com upxight In . it ,- $ F; 
x lo INGEN. paper. from the botzomſerye it op a plate. ” 
in a diſh or charger, according tothe. bigneſs of the taxt, and 
at % ſecond: courſe ,, and this targ carryeth the colous 
bhac ST 
Take apples andparethem ,. and flicethemthin Font the Appletan: -»Y 
core intoa pipkin with white wine, . good ſtore "of. Sugar, b 
Cinamon,a few Saunders and. Roſe-water, and {6 boyl it: int 0 
it be thick;then cool it, and ftrain. it and, beat; if'yery wel 4 
"together with a ſpoon, then pur in.into the 4 
> the Prucn tart, and adorn it alſo in the ſame mm 
"this tare you may fill thicker or hinge, as 


F of raiſe e of the coftin, and it- ; 
c edg » car oi 


Take good ſtore of Spinage, and boyl it in oa Pipkin: wich: A Spinagee * 
White-wineztill it be very ſoft asp ; then. take it and .-— p 
iewell intoa peweer diſh, not leaving, any Ae Touo unſrdined:. 

then put to it roſewatee, great ſtore: Eynamibnd, 4 
and boy] ic till it beas thickas Marmala , ther/ler it" cool, a 

and after fill you coffin and adorn iz,and ferveitinall points —_—_ 
a om did-your pruce-turc apd this carrieth the colour. 
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proc arart , -and - fo Aerye its nn [ 
low. 


"Take the whites of eWdand] belt <ivin m with.fo fewarer, "2nd - 

a little fweet: Creamy then fer on nekirgs fs ſjwert cream; 
and par ito i6 ſugar, cinamon ter,and boyl it well, and 
as ic-boyles ſtict tt exceeding] gy, pany the ſtirring” pur'in the» 
whites of-exps;then Boy1'it r Ah wh it carde;and after don.all things 
dd 6 thi 'y y4-rhis © carrieeh che colour 
rhiceard iis a Rv tte 5 1d therfore would be adorned 
with-:redearrawiy comftts, and ay *this,*fo wich blamiched as. 


mondslike white tarts, and full as pyre. Now you may if 


pleaſe put all theſe {zverall colours, and ſeverall ftuffes into 
tair, as thus; VeheTarc <beirrth ud portion of a beaff, ng 
may beofohe eglour; The &; Ne antics. che teerh of tion 
Sth Pn jor :and'&f birds.the body of one eo 
(the legs' of another, and (every feather 
| lour atcording tofancy: ani fo likewiſe 


ao one colour;the An of 'anot 
atermotiras for mantles, t 


id: Afi ood iti cakes, and as im find'oc, 
Dy "oy gw of. Tanda tay] of one c6%"; 


jonny 2nd another "og: and ſo of as mary 5s 


"Take Sbirell # paxlly;; an# boy! them ja yr; 


* theybe \ _ teii take cher u pane preg be 
wm re) pr 


very hard, and opping hem with «crop tall; 


 then-putin-good'ftoreof Hogs, ſage: cqamon, cod | 
all well Acre rhen Pac ann 71 exo nia rart 


pod-ſtore” SE yolks-of pct | 
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ſugar upon it. = Awhice 2 F 
Tckeche bel nd fem cream; #58 rey it $6. tote PWCo=" 
of Sugar,andGipamon,and a ks rolewater,then it rom = © 
- there acting clean ${.hut not fo Ao; to 
make it.chick;and ek it ſteep! {ene en Pur. irt 


it be Ws, | | 

the yolks of ſix'egs and twowhites, Currants, Ginamon, \ ”_ 
and roſewarter, and ſalt, then, pat is into apa an or pot. as! 

= oc acaſiard;/ and0.boke it,aqd ſerves ha th. ? 
ked in,crimming the top with Sug ar or comfers, -.* *Banquetting |** 

There area world.of oaths: dakt: meayy and Picgybut far a 
much as whaloaver candao the Fa als 
vb —anorpronks 
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- duetimes theyare 10 needfull. 30! 
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Knot” boa thin pling you wil have fm, 
"'Pbicedanot cover them. © 
þ T6 wake Ipo- To make Tpocrascakea pottleof wjvee/o cunts of good 
ores, cinamon;balfan ounce of ginger, nine-cloves , and fix pepper __. 
corngand a fouteieg, and pale th ther and purthem into the: wine ©. * 
With ſome rofeinary flowers, and'fo ler them iteep all! 
ag then putin ſugar a pound atleaft,and whey ir is well ferled; * 
ler it "in be carers Joo bag made for that purpoſe -: thus '-+ 
ifyour wine the Jpocras wil bered if whice chen of char 
colour; lo... | 
To make the beſt jelly, rake calves feet and waſh ctheniint* 3 
a3 cleanas you can ger it : then ſplicthem and. | | 
"© take ON Nd lay yy in _ AE thiſe chem, chal 
bruiſe water untill it wi Je ys 
know. by now and then cooling a afall of the beg 
jelly then ftrainie, heb cod cher perth 
Br offack and whole Cinamon ,and ſagar and a little 6." 
7a nc boy] cr agg again: Then beat Fog Fo} & q 
ip and pi ir, *and let ithave oneboil mare; hen, ' 
| infer am into the bottom of your jelly 
apr lt Twi. Al and'if wa 1} nk 
Pugs Eg! ty ou mage (8 
if you <1 the like « 
xe th 5 all. ; 
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| Frongerr= den ik when bred ney rae 
A and boyl icand fiir ic ill ic 


ke a pound ub: ares —_ 4 
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; {5 timescury chem and keep them covere@ with a pewter diſh, ſo 
_ + © that the ſteam or ayr may come little our: the 1 | 
> in boyling the betrer colour they will have : and 
 Þ fokt take a knife, and cur them, croſs upon the top, it will 
+ makethe firrop go through that they may be all of the like co- 
© lour: then ſer a licile of your Girrop to cool, and when it begin- 
FF . neth to bethick then break your quinces with'a flice or a fob 


"FJ... fnall as you can in che panyand ch ſtrow a little fine 
7 ' FT" boxeoboctom;and o putit up. | 
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; only you muſt rake bur a pix 4358 
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with burrer, -and {@ bake your Cak Say ache "S 
arealmoſt baked;turn them, and thruft down cloſe Wir | 
hand. Some to this Bicker bread will add alictle cream " 
ic i#not amifs,bur excellent good alfo % 
To make Jumbals"more fine and gh than the forma, 7 
and nearer to thetaft of the Macaroon : take a pound of ft =- 
beat it fine: then take @ much fine wheat Gower, and mined Y- 
together : then take rwo whiteand one yolk of an Fgg, halts © 
uarter of a pound of blanched Almonds: then bear ery 
Bneal alrogether,with halfa diſh of ſweet butter , and a F- 200 
- ful ofRoſe-water, andſo work it with a little cream Th 
come to a very ftiffpaſt, then roule- them forth as you pl 
andhereco you ſhall alſo » if youpleaſe- add a few dryed Anal. 
+ ſeeds finely rubbed, and ſtrewed into the paſt, and: 0 Corjath. 2 | 
| vg *% derſceds, 
«TP To makedry ſugar leach, blaunch your almonds ; anclhexe © 
To mike dry" them witha little Roſe water ,- and the white of one PE us 
+ Sogwrlexch and you muſt beatit with a great deal of ſugar, and work ty 8 
you would work a piece ofpaſt : then roul it, and x 
you did otherthings, only be ſure to | 
| offieayin 00s | LY Og 
Leach Lambard, take half + pcs ofbii: ab 
$5; two onnceof cinamon beaten and ſearled; wy 
nd of fogar; then beat your Alinonds , and trew in Sh 
6 = ds. ah till it'cometo a paſt: then roule ane py 
as al id. 
TEP, eos, exccHent freſh hoo rake # pottle "of i 
She Capped apint'of are x00 
[4 = ur IL 


he oo ie it then 7 pack orpaBowl; and: | 
F of Fs ſoooofutt of blow yrs bf ray if __ 
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kathy 7, uti [VE- 7 How to make * ©} 
7g my priar ir,% genaly. Quince cakes | * 
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s Ci amon and | 
; {ot cory nn water: then How to make © 


-nut, » and mark irons nn 
bes 7 


Oe en od evo dajes;then "_ 


NG fill 
water, take two Gallomaed 4 Ale ore - 

mide, halfa pound. of Licerey > rand; SE: 
d JW take two good handfuls of the "75 IR $-- 

t them intorhe Ale, Ds thn ig all worm-wood * 


[og nd ches LRU thin ina s Ln with a moderate fire; wavr,. 
es. * o.make Sweet water of the kind, take a thquſand Day= 

L- Ok Reſer, rwo gapd handful;of Lonendar-tojus aero ray 

% "Xe To make 


f Mace o ounces of Cloves bruiſed, a quart of 
7 oy ea lcle water into the bottom of an.carthen 


oF oſes and Lavendar , with: the ſpices tele nes warer. 6: 

? Eto and fo Tye Frm de HE... - 

continue.it you hav | : 4 

| Ia and Levers and -in the - wording bm I $6 
7 ln aloe a ictle- of- then ſtop: your pat 
ph Aer RE Soo. þ in which time, '&very' 
nor pat in your hand, and pull from the. bot- 
x OM fon pe _id;Roſes 4. working it for atime,and 
+ then dil, and Han 


"RN in ; the glaſa of we ra grain or ga. of 
Fw lk wore ing Peceo Seer rf Rb, +=. | ee 


take <3 


'Othersto- make ſee wat alioriiegs two. [--LE- 
"Collamat MEE of C Elpeed Fore = an ounce of > 
cllow Sander# nine drams, oves bruiſed one gunce 
Stora and Calamint one ounce, and of Musk rwelve = 1% 
and'infufing all theſe jn Roſe-water diftil ir . b.. , 
To make an execlent Date-Leach 3 takeDates 5 _ take'- 
oactRg ns, _ = Soong 1x1 then with Su- 
ar, Cinamon, and Ginger, very finely;then work it 4s you” F | 
+ ould warka piece of paſt, and_then-print, them as = = 


7 wake kind of Sagar plate take Gamime Dragon nd + 
ww it in Koſe-waterrwo dayes:theh take the powderof fair Ty 
Hepps and Sugar, and the juyce of an Orange; beat all theſe”. - 
together ina-mortar, then take it out, and*work.it ho. th 6 
of your hand,and print it ar your pleafare. 
| To makeſpiee Tomake excllenel on Cakes, take half a peck of very 
fy. Cakes- Wheat- flower , tak 
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oft one pound of ſweet butter, «x 
 ſomegood milk and cream mixtto v. 


aps it on the fires? 
PR in your oor a gpol d 


gether 2 
Ez! 


Cd ace ai meek. putin EY 
rofe-water cold, ther rub it wel in the thing you iti 

[and work'it throuphty if it be not ſweet enough, ſcrape Ty BO 
- - little moreſugar, and pul ir alin pieces, and hucle in a good... 4 
ity of Currants, got ſo worke al together pains ING”. 

bake'your-Cake as you ſee cauſe , in a gentle warme'{ Diels # #; 
;"Pomake a very good BanBery Cake, take Fae on 500 Ng ; 
-Currancs; and waſh and pick them very, clean , and driethen.'> 
-4n_#cloth : then take three'e egphand put away one yolke,Al 

mg: alin nenrak Fn: Gr ves” 
inamon utme en JAMS: © | 
inch moningemilh 26cm rele eel, 1 
en aWays then we ler, and pur in'good Ne eg Rog 
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"R * old batter and fugar , then put in*yotir t&gs, barre ,"and 
3 - - male, and work then all. Lohan hoare OT nn 
$. -farcapart of the paſte, and che reſt break in pteces, and work 
-In your Currants ; which, done , mold your Cake of: whas 
Pantity you pleaſe ; and then yich-that. paſte which hath” 
- not any arrants;/&ovcr it yerythin; both underneatli; and a s 
loft.” AndTo bake ir according to the bigneffe. '' 3 
To mak the beſt march-pane , take the beſt Jordan Al- Tomake the © © 
monds, andblannch them in warm water, then pat them in- beſt March: | 
#4 to. ſtone morters and with a wooden peltell beat them to Pane: 
7 put take ofthe find refined ſugar, wellarſt; and with 
HF +<itDamaske Rofe-water, beat it roagood Riff paſte, allowing 
*Y almoſt to' every Jordan Almond, three ſpoonfulls of fugar-: 
then when it is brought thas 66 HU , lay it ypona faire 
"table, and ſtroying ſrarſt ſugarunder it, moyld it like lea- 
'ven, then with a rolingpin roltcit forth', and*lay it upon'wa- 
i fers waſhe with rofe-water;; then pinch iraborrt the-fdes and 
"pg it into whatform you pleaſe; then ftrow fearſtſirgar all 
3 BE. orc done; waſh it over with Roſe-warer and ſugar 
"Wixt tggethovy fyg chat will- make the Ice ;they adorn ir with ,. 
f yomfets ,gnildhs, or whatſoever yices you pleaſe, andio ., a. 
"HF ft it irito @ Se Moye , argd there bake it-criſpic,;-and ſerve it 
8 forth. Some uſe to mixHwith the paſte, Cindinon and 'Gin- 
'  gerfinely ſearkſt, bat I referrethatto yourparticular taſte. 
© = To make paſtc of Gewa, you ſhall ke Quinces 
have beet boyled ſoft , and begt them Ma morter with-re- © 
- fined ſugar, Cinzmon a Ciiges finely ſearſt , and'damiagk 
> ole-watertill ic come to a ſtiffe paſt ; and role" ic forth," and | 
2 Print tt, and ſobakeir in a ſtove ; and in this fort you may SF. 
—F- wake paſte of Pears, Apples, Wardens, Plummes of at kinds, *8 
: Cherrt es, Barberries or what other fruits you plcaſe. --- | F-a8 
--To makeconſcrve of tar you pleafe, you - hall rake To make wy 
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= ofruit you incend to conſerve of, and if it be” 
OY fille youſtalteaks ourthe ones: i other fruir 4 take away 
— *the paring and core , and then'boyL them in _ unnlity 
TR | to.a reaſonable height : then'drainecthem t $ 


afreſh reffel} with Clarer wines dr Wen, 
Srothceolour of the frat ; hd ſoboylthem 
- "a H 3 TR | ©@ 


2 © andputthem 
R-6 * ; &4 A re di 
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bo (Re Fe, = every pound of pap,;put to'a 
Ys ſugar,.and ſo ſtir them all wel ro 4 Eo , and.. being ve- 
wo ry. hots. Neath them through fajee cainers, and ſa pott 
> © To make Consill 
ſerye of Flow; ; ms conſerve Rl Ne 15:45 Ralesr Violets, ' Gill. 
* Uh” flowers, and ſu like; ou ſhall take.t kc Hawers.from'the 
ſtalks, andwith a paire of ſheeres cut away the white ends 
at the. roots rw... and then put them into a lane monte, 
or woogen wake Tg there PLoS beat them 2h they be 
.come..toa fofti{ybſtance.; to. .cvery. pound thereof, . 
take a pound of fine refined ſtygar , well learkt. and beat it all 
I . together, till ic As to one. intire body, and hen, por. Itap,., 
Ez Temake Wa: and,uſc it as occafion ſhall ſerve., : 


aq... ;T>: make. the.beſt wafers ,. take the fineſt wheax flower you 
b:. + *  .cangets.and/mixec icwith creame:, th 79] ,ofcggs,;Roſe- 
F | ajatars ri Sugar ,and Qns, 234 little shicker char 
© : Pac akeobatter,, .and th c 

ot . char-coal-fise,. anoint thenf fir 
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-» To makeMar- 
of - moe on Ep wales Ts: le Mw 
| w__” With a knife pare oft ehcly -poſlible- the | 
oe es 0M of he. any in{uch ſort,as by.ng meass - 
you altec the- coloygof the Orange ; then. fteep them in fair 
water, changing. ,water. twice a day 'till you.: ry 
eremels of {5s ein z.then, take them forth z1. \ 
;boyl.them. in.ttaic runging.. watgr, and, whent ,arg Aol | 
*7; regs 6m 300 roſe. watery nd Hoyt lp puta ecein.th 
"= ey break; then to;every Pound of the pu CR gall 
a Wb; Sugar, and fo © pagan x and ftirxred them 
-together, Rain it through yery air Arglpers: igtab 
FSA - :ſauſc.i it as you ſhall ſee, occafipny..;; .; !+.1-1i oy 251 nt 
banquening - a pottle of fnc flower,and ; 2+ hz; of Taſer 
ſtuſfe- hes ly Hy ſtore, of water to TE 
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netted 
= agaoit while; ihenipur: 
ix into = Fi pejpi apts 1x: apy wichvbuttr'to | 
make ir d ia;ths baking turn ic onct or ewice - by 
a5 you HOG have :2/ 0d fo ferve Io _—_—_ <7 mph To prefer 
inces for 
Es dem ron t Arple and Kang diem as youghd for Ciderveheo! Kee loc- 
EE Yerjuyce x thenpat7icinto Yice- 
is s:And:. 


: gather 
= be ns ag and neither exrechom oc 
hex ag EG t he be lacks from the ſo pug.them 
into cad kickin of Cider, and chereia eepthem vo 


Sing os peg the liquorzhut a you .* 
{Pa by beer vranyabr gap, make Tpo» "# 
think good»: 197 : CIas- 4 - 
Te an OO anhput cheren four 
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gue bo ned water 
= chem CEE 
» and ever 28 you pare 
Pa pes —_—  — : then take the 
ware clade andre thro a fair cloatb, 
b. OG nk of ſame water as you is wllgree- 
3 £ rn forthe. mknE and. pur, in ſo. of yore a 
ander it boy] a mo then pur in youriquincey and 
tm Bovle able” and curn them and cafta,good good drab 
: Yirupon rhemzchey-muſt ſeerh x joy ever a You turn 
Wh ew LOS ſugar. till you have beſtowed all. your 
and when. y ou,'think that that your quinces are; ,0& 
beake Udi fork,” -——_ ficrup be nor cngugh, 
4 you 
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I gain are forth Toon 
of quuitices-you -more then' a'poand-of Si 

np date Saprroura rx fin you gone inces wilt 
IEEE 
Taky'two Water-, tiron k cid 
whit jo Joke-warn \beurthe while of five TOR and 
put them. imo the war o— range well, andthenlet- rhewa- 
ter ſeerh,and when it rifeth up all on acurd then ſcumme ic off+- 


Take quincesand'parethern and quarter ther, and cut _—_ 
coves :/iDhep:take: ad many potind of your quinges'as of your” 
Suga /at arid put thera irivo your 15 RITHEE ell 

liquorbe'as high coloutotar French Wine , and 
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'be 
en EY Carve fair new canvaſe cloth falr waſhe, and 
a>tnen fome of your liquor; (if 
they wil nongord 


yy al) roo will war pho ic 
ear eaeTwraen oe falfancth 

when ir # oold ir witl cat” with 's knife ; and then pur 

ponytesoonpragl and-if- you” EETTS 


nr npeg | 


boytthe ſame gary 6 oh the pRcarfyn thre 
wake 1 and ſo let Meer Ferre? che : 
omgoanl ri aways mirt or Jer faid water 


_ whilſt te mh bogs, 
ok wo kr 5 Prof hay 
an & your'quinces'that you yy , 

eo, devon attermoſt-part of the ES 
ot the kernelsand cortsas cleati'asyou can; and put them tn- 
cothefakd liquor,and ſo ler chem boy! cillatey be « Neale ft,6 
then take thaw the fire, and, ket them cnn 
colktther takes Titthe'burrel 8&&putinra apy 
"___ oder wr arthrLe Sar one 
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that no 


pat them into ho yourl fans Fdoe, - 
ayr come into them peter £0 aſe 
them; ate ſretotake fc quite ar ae er druifalnie | 
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j ri IE ELEGAITT y ane, Fine Ginger vi 
ind ol thebel Ginger and Camon 3-then take-#licele Guat: Cats we 

and lay it m Roſe-water all night, then powr the wa-- v4 
ter from it,and put the (ame with a little White of an Egge well FR 
beaten into a bramnte ae fagea 'clnamon, andall ke 


rogether,and bear thee-togerher ell you workic like * 4 4 
then takeit and drive itforth into totes lay ? 4 


them defore the firegpr ina very warmftove to bake. Or octher- 
wiſe take Sugar and Glnger( az is before ſaid )cinamon and 
en ne yt - mftead whereof tale onely Whites ob 

do as was before ſhewen y on, 41? 1+ V1 .. 

Take Cords the rb Lions, of Oranges or'Pounci- To webs” 


(ron, or indeed an TOY 0/19 cl Suckets, 
they de tender in fweet Wort 
take three pound of Sugar , and the ahiceraffons B raya 


gaHon'vfwater , 'then fwinge- and beat thi dthe eggs 

together;and then put in your Saſh ,. and fer it on the fireand- 

jerit have ain eaſier fi fice,and fo let itboyl fixeor feven-walmes z- 

and" then ftrain it through a-cloth,2nd ler it feattagaintill-ic 

; fall fromthe ipoon, and then put it into therindy or frulee.” 

« Take a quart of Hony clarified, and ſeerh feeill it be. brown, Cork Gage 
and if ihe "nb 2 diſh of warer: then take fine crums 2+ | 
wha Ar - - put £'t6 itand bias it well. and” 
when it is almoft cold, patto it the powder otginger, 
cinamon,anda lictle \, part and Annifeeds: hr. reno 
Fr & into moulds and oy it : ſome uſe to put toke- jr a I 

le Pepper, buc'\that bs according urito raft and plea- < 
ire fugar,or fagdt-candy in thbfe-warer boil it to un To candy any -/ FA 
» putin roots, fruits or flowers, the ficrop root, fruies, or-r © "2 
cold, then reſt a little, after takethem oupand boyl the ficrop 29%<"s- 

Halo, then pur in more ors, Ke chnboll the frrop rabid 


age je, ne Hoy ty: more Sugar | but-not Roſe- fs 
F wear ik x. ficrop being cold, and lecthem : 
Than broc/ rh how to confi randy nd «4 
make paſts mpork: pn Cm 
"tf banqueccing tithes; 3 will now proce the ondeing "oY 
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Wy Ordering of : Now —_ 


| Seer! ſack uckets after «1 w then your'dried fuckets, then-your May-; 
melades and. CIs then; your 
_ | Nextyour rg 


your 


A _ TITS 
un an bart fl 


Qranges 
cakes. - Thusyou ſhall order them inthe cloſ 
goeto the table, you-ſhall firſt ſend torch;a A 


banquet , wherein —w + 
CN firſtyour paſts next; your | 


coma. of : all. ll kn; 
wardens ny +FAW Ar: mn 
Uliced.; and Jaffly-.yoar 

3 bug when they 
made for ſhew 


only, as Beaſt, Bird, Fiſh,. Fowl, > invention:. chen 
your Marchpane; then preſerved Fruit, (then a Paſt, then .a wer 


nockerdiſh o 


a kicker then adry ICs Marmelade, comterts, apples, peares, 
wardens,Oranges 


ns-{liced;z. and then waters,and ar 
ics,. and ſo conſequently all the reſt 


before, /n0; twodilhes - of one.kind goi or, ftandiog t 
andchis will <a apr p dry an to.the eye, but ory 


| with the much variety chereof., ; - 

g havedrawn our Houſe-wife into theſe real Know- 
| ky; of. Coukery, inas much as in heris contained all the ins, 

Expece, - Ward Offices of Houſhold, we will proceedto declare the man- 

- >=» nerofferving andſacing,forth of, meat, orb eree Foak, ws 

k Eh = vans; making o Spcne: rric 

"0 For: whac availes-it our. good Hou! fergB fragt 

3M in pares of Cookery, if ſhe want kill to marſhall the 


er, and. fer every-one' in his due place, giring prececencp 


he faſhion aud cuftame?..It 'is like to 


encer lead 


inga band of men.ina ront, who knows che. uſe of the 


but not how to 


- thaticistheO 


meniin order. Tc is then to be underſtood, 
of the. Glerk of the Kitchin (whoſe place our 


Houſe-wife mult-many times ſupply.) to order the meat at the * 
* et why cogeliver Yap 


| "Deriws d deliver itunto the Sew 


he Ger 


ha: fee 


which is evexmore_ compound e compound: 


hn green Salle, then boyd ule Shen ome Galen com 
_ - pound Sallers, 
ber Frcalen he fumgl 


unto Sallers ſhe. h; 
fifty as Gollops, Ra 


ver, forth 
; nd ich = | 


= +.4 +. 3.% 
| i $13 

4 *4.+ 2 & 
© RD 


[theaiddle place,and laft places. © *. 


ia 1 Ho ts; 


þ HI —— — —— —_— edit... 


g's then compound mp Fricaſes, ater all herboyled-meares:in © © 
©. Atheir dF; as fimple broths _— the Tens 4 
of ſundry Fowles. Next theny rts-of Roſt-meats, ot 
which the greateſt firſt, as chine of or {urloyne, the gig- 
*get or legs of Muttony/Gooſe, Swan, Veale; Pig, Gapony' and 
ſuch Ike.” Then bak*d-meats, the:horfirſt; as Fallow-Deerin 
Paſty; Chicken, or Calves-foot:-pye: andDouſer; Then cold 
bak'd mears; Pheaſant, Partridges,'Tarkey;,.. Gooſe, Wood- 
cock; and ſuch hke: Then laftly, Carbonados both ſimple and 
compound. And being thus Marſha)l'd fromthe Drefler, the 
Seyer ton the placing them on the Table; (hall-nor ſer chem 
down 'as he received them, bur ſertivig the Sal lets extrava- 
gantly about the table, mixe the-Fricaſes/about them ; then 
the boyId meats amongſthe Fricaſes, roſtmears atnongſt the 
boyld;bak*d meats amongft-the roft,mnd Carbanados among} 
the bak'd, ſo that before every trencher may ſtand a Sallet, 72 
Fticafe; zboyld-meat, a roſtmeat; a bak'd meat, anda Garbo- - 
.. -., nado, which will both give a moſt comely beauty tothe Tay 
jp '/ ble, and very great contentment tothe Gueſts:;So likewiſe in 
© - the ſecond courſe (he ſhall firſt preferrecthelefler Wild-fowle, 
IN **as Mallard, Teyle, Snipe, Plover; Woodeocks, and;fuch ike ; 
then thelefſer Land-fogl, as Chicken; Pidgeans, *Paryridge, 
Raile, Turky{Ohickens, young Pea:lengandſuch like. ..,-> 
Then the great Wild-fowl;-as Bitter, Hearne; Shoveler, 
Crane , Buſtard, and ſuch” like, Then the greater 'Land- 
fowles; as Peacocks, Pheaſant, Puets:, Gulls, and ſuch like 
 Theftthot bak'd mtars as Marzawbone-pye,Quince-pye,Filor * 


- 


rentine, arid -Farts, = 2 © 4 13 vt! ity* NOT; t 
. Then coldbak'd meats; as Deer; ple, 


'Teffer Wild-fowle: 'anda lefier Land-fowles a,great Wi 
\fowle and a'great Land-fowle ; a hot bak'd-meatand @ vold,: 
and for made diſhes and: Quelquechoſes,: which relic-oruhe 
Invention! 'of the'Cook, they are to be*thruſtin into-gvery 
\Phcethat'is'empt j and ſo ſprinkled over allthe table :.and 
'this'% tho beſt ticthod for: the extraordinary great; .. gf 

| o'* 1-1: 1oh 


kind all rogether;bar cach feveral- fart mixe = 


Ws 


. 
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- 
- : 
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morchanble 1408 


rpg fr dan ; Yet before. vi 
Proceed tothar lowe EE ior: Toney ' 


reat Feaſts of Princes, ough have mentioned nothing bur ' 


eſh;, yet is noeFiſhto be exempted; for ic is a beauty andan 


Abtdces unto every Feaſt, and is to be placed amongſt all the 
feverall ſerviges; cethas; ; amongſt your anger forts of 


ſouſcd fih thar lives in' the freſh water 3 among your Fri». 
meats, all 


caſes all manner of fryed fiſh ; amongſt your b 
fiſh in broths ; among(t your roſt mcats, all fiſh ferycd hot, 
bur dry amongſt the baked meats, ſea-fiſh that is ſouc'd,, as 
Sturgion;-and' the like: 3! and amongſt your Carbona 


fiſh 'that is broyld. As o—* ap fond courſe, to ite. | 


longeth all pts of ſhell-fiſh, either in the ſhell, or with» 


_ the hor 0Yoe up with the hot meat, and the cold oy 


-\ And tas ſhallthe Feaſt be royall, and the Service wore. 
Df 
Now for amore humble Feafl or an ordinary proportion f 


which any good man ma keep in his Family , for the ens, 
certaihnient of bis true and worthy friends, it muſt hold limi-.\ 


[ 


cation with his 'provifion, and. the feafon of the year ; for-" py; 


Summer' aFords whac Winter wants, and Winter is maſter 
[ofthat which Summer can but wich difficulty have: it is good - 


then forbim that intends to Feaſt, to ſer down the full nums; | 
ber of his full diſhes, that 3s, diſhes of meat that are of ſub». 
poron'y and net empty, orfor ſhew; and of theſe ſixteen ig/ 4 


proportion for one courſe unto one meſfe, , as:thus, 
ez Ne: Firſt, a held of Brawn with muftard:; Secondly, a 


et, PThindlya boy pece of ey 


aPigpe rofted pool FA hewets bak” 4s Bighcly, a 

; $'Nineth}y;a Swan roſted z Tenth yy; Tu epoch 
hoThevett keverith, a haunch of Veniſon rofted ; the twelfth, 

-of Veniſor;; the Gs. witha in 

the fourteenth, an Oltvepie;; the fiftcenth, Tr. 
Fines z the fixteenth,'s Cnftard or Douſers.: Ego 'tp the 
_ diſhes" tay beadded inSallcts,Fricaſs: 


ES SA IE M6 os tre: one Ge 


we {ror ator CE _ 

/* theother, which will be both in 
tentment tothe gueſt , and much ure 

”  beholders. And thus much touching the ordering of opt 
feaſts pack ordinary contentments. 


C. 8:4 P, 3. 
Of Diſtillations , and their vertnes , and of pnſining, 


Hen/.our Engliſh Houſe-wife is exa ig! heſe r 
WW before rehearſed , and that ſhe is able to. chaſe ad _. 

beautifie her cablewith all the vertuous i uftratigns 
"<meet for her knowledge; ſhe ſhall then ſor her mind.to : 


[ C * underſtanding of other houſwifely ſecrets, ri 


* and mecte for heruſe , ſuch as the-want th | 
"her when need or time requires. Ep BN 
W Therefore firſt I-would have her furniſh s at ver 
oed Stils, for the diſtillation of all kinds'of W whick 
Y-— ftils would either be of Tin, or ſweer Earth , and i 


+ wdereeph ſorts of Waters meer for the health. of "houſe 7 
hold 28 e water, Which is good forall Rhumezand Col- C- 
licks ; Radiſh water , which is good.for the anon vo 
rater, good againſt infe&ion : Ring water 


+ Vine water for itchings 3 Roſe water,-and E = Wan 
terfor dim fights; Roſemary water for. Fiſtu 
.* Water for momh Cankers; witer of Cloves for-pain _ 
© Stomack ; Saxifrage' water for gravel and haſ-Urine; Al- " 
- mwater for old Ulcers,and a worldof otheryginy of which. ww 
will laſt a full yearc arthe leaſt, Then be th know _# 
beſt waters for the ſmooth} the kin, and: eeping the ce: 
tlie and amiabeare hot whichare diſtilled from Bcane, A 
- iawers , from. Strawberries, from Vine leaves , from Goatzs: - Fe 
ilk yfron;Afſes milk; from:the- ———_——— the. ef 
owers.: 09 
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on yolks-of Eggs ny/'at which'w 
{ail} j arwatr ina tYatoryy then putivinas 
t greartrengch/; and till it with thoſe Howers.again a! 
alFyou defire) as full as you can, and top it; apd ſer It. gh 
: Rillay again ane-des ic diftil], and you ſhall have the 3} 
on dig; 1/0", EET 
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and cleercſt ,.and put: into it. a pottle of Roſa ſolis, haltes' ©. 
pound of Dates bruiſed, and. ne ounce of grains , and hal. 2 
ponund- of Sugfytr; balke at ounce of wen vos beaten: hr 
lence fine gold; ſtirce'all theſe rogeitier: well ,: then Wap! ns 
your.glafſe , and ict it: ini the ſanne.the {pace of oneor wo 

months, and;theniclarifiei and ule. it at your diſcretion + 1 wt 
- aſpoonfullobtwslat a emie is.ſuftcicot, and the yertnes. We, © 7 
Sar” 4s 3ni-mont 9 mndaswe to autre Jy 


© lent Aquarizz.' Fill a potwith red winoclean:andfirangy:4hd pat (REN 2 
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| owdgrs ot Cammomile, Jillifloy ! 5 
= Nutmeg ; Gallengall., Spicknard,.Queneby 
© long. pepper,black pepper,Commin, 'erine 
*: Partley, Sage, Rew, Mint , Calamint, and 
#. of them alike quantity,and b:ware they differ not 
"ofa dramme under or above: then put allthepowe 
id into the winezand after put'them into the 
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wv 


"AEL.;- oh. 

Land diſtillic with a ſoft fire , and look that it be well lured a= 
=. bout with Ryc paſte, ſo that no fume or breath go forth; 
© and look , that the fire be temperate: allo receive the wa- 
—W& ter out of the Lymbeck into a_glafſe viall.* This 'warer is 
+ called. the water-of Life, and it may be likened to Baln 
jor it hath all the vertues and properties which Balm hath,” 


L 4 This water is cleer , and lighter. then Roſe water , fox 
Fo it will flect above all liquors , for If oyt be put above 
© this water, it finketh to the bottome. This water keep»". 
Ly th fleſh, and. fiſh; both raw, and ſodden, in hjs ownkind©., 
and ſtatc, it is good againſt aches in the bones, the poxe, and . 
F-uch likezneither can any thing kept in this water rot or. pu->- 
+ trify; it doth draw out the ſweetneſſe, favour, and vertnes at. -+ 
Fe” all manner of ſpices , roots and hearbs that are wet-or. 1 +l 
 therein,it gives ſweetneſſe.to all manner of waterthatismixt®, 
> with it; it is good for all manner of cold lickneſſes, arid names” 
ly for the palfie or trembling joynts , and ſtretching of p63. 
> pewes; it is good againſt the cold. gour, arid it maketh"an” +» 
old man ſeeme young , uſing to drink.it falling, whit Te. 
-a _ away. dead fleſh in wounds ,"and: ki let the can» , 4 
© Elicampane, of each an handfull j or Maxjoram and Penny--compotin 
3 - *oyall of cach halfe a handfall , eightlips of red-Mfimi "hal _— 
vw NIH of Licoras halfe a pound of Aniſceds; and twoyal- * | 
> vs the beſt Ale that can be; brewed, waſhall theſ&hearbs 3 
dean, and put intothe Alc, Licoras, Aniſceds, andherbesin-- © 3 


F > Wadeane brafle potzand.ſet. your Limbeck thereoygthUpaſte 
yoga ARNIE wat 


4 
wo 


v7 


Fo Spend about that mo Ayre come out , then the water " MR 

""*— vith'a gentle fire, and keep the Limbeck cool above, nor ſuf +8 
RY. ing it.to-run.too faſt ; apd take heed-when your watery a 
W_ X . changeth | 
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© Towake the Gaſcoine wine, Ginger, Gallengall; 
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-. this water comfortcth the vital ſpirits, and helperh che in” ® 
=. _ warddiſcaſcsthatcome of cold, asthe palfic, the ci pi; 0h 
:-  *-onof finews, alſo it killeth. worms, and 'comforteth the (64 4” 
=” mack, itcureth the cold dropfic, helperh the ſtone, - the ink-"_ 
© make Cina* "Take a potrlc of the beſt Sack, and half a pint of Roſewa> | 
ter, a quatrer, and halfa pound of good Cinamon' well gyi- 
ſed butnot ſmall beater,” diftill all theſe together in a BF” 
ſtill, but you muſt carefully look to it, that it boy! netover” 


4a 
W_, 
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*-. haſtily, andattend it with cold wet cloathy to cool the rope. 
'*-  theScill ifthe water ſhould offer to boyl too haſtily, - Tweet 
—_ water js very ſoyeraign for the ſtomack, the head,and all 0-4. 
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* "inward parts; tt helps digeſtion 5 and comforterh the vi 


irits. | - | 
” Take Fennel, Rew, Vervine, Endive, Bettony, Germander , Six moſ} pry 
+ Red:roſe, Capillns Veneriz,' of each an ounces ſtamp them, and ew waters © 
"+ keepthem wich white wine a dayand anight and diſtiH; wa-4, © = nts. 
'® ter of them, which water will divide in three parts; chefirſt cg, _ _— 
* © water you ſhall put in a glaſſe by itſelf, for it is morepreci- ſomerimes ti- 
» * ousthangold, the ſecond as filver, and thethird as balm,and-ving in Eng- 
keep theſe ghree parts in glaſſes: this water you ſhall give 2 
the rich for pol, to meaner for filver, to poor men for balm: 
"This water keepeth the fight in clearnefſe, and;purgeth all 
-grolſe humors, þ 
+ 2. Take Salgemma a pound, and lap it ina green dock 
leaf, and lay it inthe fire till it be well roſted and wax white, 
and put it inaglaſs againſt the air a night, and on the-mor- 
=_ it{hall be eurned to a ons _——_ anto ormeA $ 
|, Keepthis water well in a glafſe, and put a drop into the eye, 
q # and ft ſhall cleanſe and ep the hee it is = for any e= 
vl atthe heart, for the Morphew and the Canker in the mouth, * 
" and fordivers other evils in the body. © | +] | 
*$: Take. the roots'6f Fennel; Parſley, Endive, Bettony , of 
-eachan ounce, and firſt waſh them well in lukewarm water; 
=. and bray them well with white wine a day and a'night, and 
then aiftin them into water + This water is more worthy 
- than Balme; it preſerveth the ſight much, and cleanfeth- it 
. of all filth, it reſtraineth ceares, and comforteth thehead;and 
8 "I the water that commeth through the: pain'of 'the 
; ad, 
4+ Take theſfed of Parſley , Achannes, Vervine, -Cara- 
* wajes, and Centaury, ofcach ten drams, beat all theſe toge-= 
, ther, and put it inwarm water aday end a night ;andpur it 
in a veſſel! to diftil] : This water is a precious water Hat 
Weeyen and very good for the health of mins or 'womans 


Y - body. | 7 | | 
2 5. Take Linmell of Gold, Silver, 'Lattla ; Copper Iron, 
| © Steele, and Lead; and take Lahargy of Gold and Silver,take 
S Salamint, and' Columbine, and ficep-4ll topether; the firft 
$3) io the Urine of a ach, that'is betWeena day _— 
A | * night; 
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night ; the ſecond day in'white wine ; the third day inthe” 
juiceof Fennel; the fourth day in the whites of Eggs z the + 
fift day in wamans milk that nouriſhzth a man-child 3 the | 
fixt day in red wine :.the ſevench day inthe whites of 8 
- and upon the eighth/day bind all theſe trogether,and diſtilthe 
water of. them, and keep this water in a veſfſell of Gold+ar 4 
Silver : The vertues of this water, are theſe: Firſt, It expels -+ 
leth all Rhumes, and doth away all manner of ſickneſs from. 
theeyes, and wears away the pearl, pin and webg itdrcaweth” 
again into his own kind the eye-lids that.have een bleared, 
ie-caſeth the ache of the head, and if a man drink ic, maketh 
him look young, even in old age, befides a world of other” 
moſt excellent-vertues. . A 
6. Take the:Goldſmiths-ſtone, and put it into the fire, tilt *% 
itbe red.hot, and quench icina pint of white wine, and da--_. 
ſo nine timezzand after grind.it, and beat it ſmall,and cleanſe 
it as clean as you' may, and after ſet it in the ſun. with water. 
of Fennell diſtilled, and Vervine, Roſcs,Cclladinezand Rew, 
andalictle Aquavitz z and when you have ſprinkled it in 1 
water nine times, put.ict then in .a yeſſcll of, glaſſe, and ye®” 
upon-8..r&terfion of the water diſtil] it, !till it, paſſe; over” 
' the touch four. or. five inches 3 and when you will uſ& it, ©. 
hen ſtirrer altogether, and then take up a drop with a feas * 
ther, and put it:on your nai} ,..and if it abide, it is fine and * 
pos: on ut it in the eyethatrunneth, or annoint. the © 
with it if it ake, and temples, and. belieyeit, that ofall 


| waters this is che, moſt precious, and helpeth the Gight,orany 
8 The xP2in in the head, 
wa 1 ir rn --The water. ofChervile ipgoad for a ſore. mouth. . 

0% ©. *.- Thewater of Calawint is good for the ſtornack. 

, i The water,of Plantznis good ſor the fluxg, and the ho + 


dropitc;. | Tar i24h 
ater of -Fenwell is gogd tomakeafatbody fmall, andalls - 
for the eyes. "oa" 
-Water-of Poles - is *gaod for a man that is ſore.withinhis - * > 
body, and for the reins, and for the liver.. Os 1 
ater of Enave'is good for. the Droplic;and. forche Jaune** F 
diſe and 6 omack, G HIS: 1-6. - dts. £ 


-_ ' 
— WIR © 


od 6 4 , 
4 
£6" 
[1 
">. 0 $9,025, 
. 2 


i 8 Th. pn eEN Sk =, _ _— _— y=u$ 
=». Water of Borage,is goodfor the ſtomack; and for the 11iaca 
""paſſio,and many other lickneſſes'in the body. © © 
-. Watcr of both Sages is good for the Palſie. 47 
Water of Bettony is good for oldage, andall inward fick- ca. 


= 


es, . 
2 Þ _  Waterof Radilh drunk twicea ys at eachtime an ounce, 
| or an ounce and a half, doth multiply and provoke Luſt, and 
alſo provoketh the tearms in women. 

Roſemary-watty (the face waſhed therein both morning and 
night ) caaſecth-a fair and clear countenance ; alſo the Bo 
waſhed therewith, and let dry of ir ſelf, peelerverh the fall» , 
ing of the baire, and cauſeth more to grow? alſo two ounces 

— of, the ſame drunk, driverh Venome out. of the body in the 
FE => fame ſort as Mithridate doth; che ſame twice or thrice drunk, 
& at cach time half an ounce, reQifieth the mother, and it 
.cauſeth womento be fruitfull. When one maketh a bath of 
_A.thisdecotion, it is called the bath of Life: the ſame drunk, 
* comforteth the heart, the brain, and the whole body , and 
&þ, eth away the ſpots of the face ; it maketh a womanlook 
"> young, and cauſeth women to conceive.quickly, and hath all 
-* the vertues of Balm. * 

Water of Kew drunk in a morning four or five dayes toge- 

ther, atecach time an ounce, purificth the lowers in women : * OD” 

.the fame water drunk in the morning faſting, is good a- 1 
',--gainſt the griping of the bowels, and drunk atmorning and ASS 
at night, - at each time an ounce, it. provoketh the tecmes in > 
Women. | 


4is good for. the head, for in- <4 
TE it is.very.ſo- _— 
I 2 | veraign x2 
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” * Anexcellent - An exc : 3 
water for, per- take of Baſill, Mints, Marjorum, Corn-flagge-roots, Ifſop,®7 


fume... 


iy 


6 Toperfume 
= Gloves. 


veraign for ſore breaſts 1 alſo the fame water being drunk Ps. 
twelve or thirteen daies together, is good to nnlade the ftgd*> 
mack of grofſe humours and ſuperfluicies , and it ſtrength» 


neth-and comforteth all-the univerſal parts of the body: and 2 © 


laſtly, it is a moſt ſoveraign medicine for the Gout ,by baths,- 
ing the diſeaſed members much therein. 7. 

Now toconlade and knit up this Chapter, it is meet that - 
our Honſwife know that from the cight of the Kalends of the 
Month of Apr:1,. unto the-eight of- the Kalends of July, all* 


manner of herbgand leaves arc in that time moſt in ſtrength... 4 


and of the greateſt vertue to be uſed and put in all mannerof- . , 
Medicines, alſo from the eight of the Kalends of July, unto; ? 
the eight of the Kalends of Ofoeber, the ftalkes, ſtems, 2 
hard branches of every herb and plant is moſt in trength to be 
uſed in Medicines; and from the eight of the Kalends of Ote® 
ber, unto thecight'of the Kalends of Apr#!, all manner of 
roots of herbs and plants are the moſt of ſtrength and virtues 
to be uſed inall manner of Medicines. 14M; 
To make an excellent ſweet water for perfume, you : | 
' Savory, Sage, Balme, Lavender and.Roſemary, of eachone”> 
handfull, o#Cloves, Cinamon, and Nutmegs of each half an . 
ounce; then three or four Pomcitrons cut into ſlices, infuſe 
all thefe-into Damagk- roſe-water the ſpace 'of three daies 5... 


of Amber=greece. one grain , 
them all cogether,. and grind 
then annoint the Gloves the 
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| worth,oy! of in e and oyl of oliver, half peny worths 


ter { nr" 


' Benjamin, Calamus Atomaricut, Labdanum,ofeach nga wo} ing balle- 
* andbray them co powder with Cloves and* Arras; then bea 


$ of Storax the weight of ſix-pence; of 
"Musk four graines, diffolve and work all theſe in hard ſweet 
| "_ come to a ſtiff paſte, and then wake balls there» 
; Storax, Calamint two ounces, of Maftickswhite A 


\ nqrekoonjer, eo re wh then take 
_  frxe ounces, 


kin well, N the off To perfume 
arte } erkin well,take hey % "H- cron: Tarot 


and take rwo ſpunges , and warm one OFtheim againſt the fice 
and rub yourjerkia therewith, and when the oyl is .dried take. 
che other ſpange and dipic in the oy1,and cub your jerkin cher- 
with till \ic bedry,then lay on the pertume before preſcribed 


o make very good waſhing balls,take Storax of both kinds, To n—_— : 


Wow all wich a ſufficienc quantity of Sope till it be iff, then 
a gour Þ r hand you ſhall work ic like paſt, and make round 


Mr, make ad balls, take Natmegs, Mace, Cloyes, Saffron, To make _ 
. andCinawon, ef each the weight of two-pence,” and beat it £0'a Muck ball. 


>finepowder, of Maſtick the weight” of vol ang penny, 
c; of Ambergreece the weight of ſix-pence 5 and"of 


To make a good perfume to burn, take Benjamin one QuNce, , ...cmew Z 
"ar; ar den : 
of each one ounce, Ireos, Calamns Aromaticus,C) 
ofeach half an ounce,of Campbire one ſeruple, 
Aquavi infos | halt By ul a the ” 
avitz pf erm 4 
oa P _ : Sino ee on 
o make key ta two penny worth | 
' worth of Storax liquid, "vj 


mum'two pen 


Cates A 
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tin a very ſtrong 


made it, I: he hoy to cit it Þ extream ſower; then fury 

Hog d of this Vinegar put the leayes of four.or five hun- . 

ask Roſer, Ki. afrer they haye layen far the ſpace of. 

a month therein, houſe the Vinegar and draw it as you need it, 
To make dry Vinegar which you may carry in your pocket, , 

nes). 90 you halls takethe bla "ik Ooh ow eat.or Rye,. 

| dw car it in_a morter e rongelt inegar ip, 

; a come to paſte; then it intolittle balls. 4... dry it in ” 

_ theSuntil it Bevery bard, then-when you have oecafion-to br | | 
ic, cut'a lictle piece thereof anddiffolve itin Wine, and ic with, » y 
make a ſtrong Vinegar: - & 

Eh To. make Verjuyce. you. ſhall gather your Crabs as ſoon as: 

* -Tomake ver- the Kernils tarn' black and having, laid them a while io a 

juice. to ſweat tvgether;rake them and pick chem from ftalks, b 

"3 and rottenneſs: then jnlong troughs with beetles for the 

poſe, cruſh and break them all to maſh : -then make 9h f 
—, courſchairdoth azsſquare as the preſs, and fillic with the clay) 
cole then put it into. the prels, and preſs it, while any moy-+ 
ilf drop forth, having a clean veſſel underneath to rc 
ceive the liquor: chis done,run i itup into ſweet Ho cads, andto_* 
every H Hopitied put balf a dozen handfulls of Damask Roſe 3 Wu 
lays, and then ming it vp,and ſpendit as you ſhall have CCCan; F 


Fr | fon... . : 2s 
"} -0t j/ ſecrexathere's: qr 44 0 E 

a vx} bauſowi re neceſſary then theſe already } it; 

© ep fo St hereafter follow in their proper places. 1 F: 

ake of Artas fixe ounces, of Damask Roſe-leaves as muchy . "he 

rjecumand Foyer fiweet oy bn an ounce, of Cloyes two , = 

itcgn.p ils ſeven, 4 ts ,. 
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Cloves one ounce, To make ſweet 
a bags. | 
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| I, Marjoram two handfuls,'of Camomile,, - 
one hundful], the young tops of ſweet briartwo handfulls,/ of fe 
Mandeliorztanfey two: handtall, of Orroge s fix or levers - 
ounces, of Cloves and Mace a groats w all cheſe cage- 
+ 'ther inaporttle of:new Ale incomes, tor the ſpace; of three 
| far; Guling kevery day dar as four times; then diſtil it the 
£& fcurth day ing ftill with a concinuall. ſoft fire, and after ir is 
- Uſtilled, put ing0F a Ser ortwo of muak..... i, 
Take a malmfey Lees,..or a: 


-* yendar four handſulls, bay. leaves one good handful, Ara 
xoſe-leaves four handfuls, and as many ofred , the peels of fix ,jeatun Da-. * © 
* Oranges, or for want of them one handful} of the eriler leaves mack-warer. * - * 
3% ESTES benjamin halt an ounce, of.Calamus Aroma- C 
+ icusas much, of cumphicefour drams, of cloves one'cance;'of 
BS bildamum balf an ounce ; then take a pottleof water, 
© Otetgragyt wy when arghr phat os re 
= WW fey together; in a cloſe pot with a go of 
war 5 pc Mawr Tas | oy the - 
» UMlitwic 


Ale, then take halfa dozen gal- 
og ama ir 


+ b, F "FI ,-£ 4 
Y of 1 ar 5 y -" 247 4. 5 . 
- « » 7 a, « _— 
p Lo I 
24 


; xx Ez - , , l 4 
+ 4 p -. 4 I - 
= - . 2 * 
» Ma: . : \ 
- 
- . - 
. » - bs a 
0 "* 
# "3.1 —W wy . 
, , —— RE FOES —_—_— 
— RE ht traded 


"The Fnttorwives 2 Book 
My good handtuſot Kale? , arid Iet' them lye and Web in "_ TM 
May en Auguſt: then having the tull Rrength , cake 
| eaves and clip the white ends off, and ler them dry in the Sun, * 7: 
rhen' take" r=flowers and ick chem, and dry them) in wp | 
fam, and when they are dry pac'them in bags,-and keep chem all © * 
the Wiiite: lien take a potrle pot aud draw forth a pottle out 
of the ferkin into the botrle,and pur a handfall of the red rgſe- © * 
traves,and anether of the Elder-flowers and pur into the bortls  * 
andhang itin the Sun ,* where you may occupy the ſame, and - 
when it isempty, cakeour all the leaves andill ic'again as you 
did before, * *- 
Fas Argilics wat det and Roſe-water — put i how! the." 
powder of c} Mus igerurn Aloer, 
mine 'and or nc pre hong boyl theſe. till half be cnc 
| meds woke ſtrain it andpuryeur Gloves therein;then hang then | 
Ce oe od -andthus three times wet | | 
apain; -or- otherwiſe , take Roſe warer and / 


ﬆ . 
Ed 
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;'4 ET ar ate then: , then hang them vp till they be-uhmo a '< 


"= brep ounce of benjzmine and grind wy 
z\and rub'ic onthe gloves till it be almoſt ; 
tif in: then cate rweney graines of amber-greece, and th we OT» 
grainesof Maik;and grind them together witch oyl of alfnonds,.. is | 
and-{orub ſton the gloves, andthen hang them up'to dryg * by 
et ehndghe in your bolome, and ſo a'ter uſe chenrat your uy 
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 Þ +2\book, Shell ai Hanes." .- T4 4 if 
A: "welc& muſt turn the husband to much loſs:therefore-to ſpeak © - TY 
Fx. + fel of theeleftion of ſweet Wines, ſhe muſt-be carefull. that- Y 
7 her Malmfſeys be full Wines, pleaſancy, well hewed and fine; - . 
that Baſtardbe fat, and it ir Naw it skilsmot, fur. the 
tawney Baſtards be alwaics the ſweeteſt.” Muzkadine muſt be 
| great, pleaſant, and ſtrong with a ſweet ſent, and with-Amber' 
” W © colour... Sack if it be Seres (as it ſhuuld be Yyouthall knowic 
by the mark pf a cgrk burned on one fide 0 the by 7,and they 
be cver full gage, and fo are nogther Sacks, and the longer 
they lie, the betcer they be. | 
ake a pleaſant Burt of Malmſcy, and draw. it our a quar, To make Mas- 
©, ter ar,d more; then fill. ic up with fat Baſtard within eight kadine& gives 
gallons or thereabouts,and paril ic with ſix ege,yolks and all, * * faver2 
'>.one handfull of bay-ſalt, and a pint of conduit water to every ; 
rill, and ifthe Wine be high of colour, put. in-three gal-- — 
Ne of new milk, but skim off the Creame firſt, :;and'beatir' + 1 
well: or otherwife,, if you-have a good But of Malinſey,.and' + - - = 


# c : BY | 

Ee a good pipe of Raftard, you nifft take, ſome enipty:buror-: 
r | Ive, ad aw thirty ga lons of Malmfey, and bby oa get 
2 


mu AS. 
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"Piard and bear them all well together ;.and when you have: 
8" done, rake a quarter ofa pound of Ginger, and bruiſe it; 


"— W. and pur ic into your veſſell, then fill it up with and 
2 Haftard: Or otherwiſe chus, if you havea pleaſan; Bug of 
0 Maliſey which is called. Rale-mow draw out of 
pA ful make our flaxer. 

| T , of Cloves, of 


Aa Hownw flere 
peek Yate 
flaver " = 
t fine, WI 
- Iye-rilk ie 
oriander 'roetes a pentiey- . 
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OUT dg hote , Ley = A you ah par it in, faſten it | 
with a-thread are bung z-then take a pint of the ſtrong», 
ſt Damask-water ., and warme-it lukewarme, then put 
it into the but 5 and chem ſtoppe it cloſe for two or three 
daycs at leaſt x and then, if yon pleaſe, you may ſer it a- 


=; 


Take ſeyen whites of new laid Egges, two handfuls of Bay- 
A hora ſalt, andbeat. them-well together, and purtherein a pint of 
> when it comes 92K OF Wore, and beat them eill they Seaethore as ſnow; 
E new 10 be-fined then over-draw'the but ſcyen or eight Gallons, and beazche 
iy” in wengy four Wine, and ftirre the Lees, and-then in the parell, and * 
- Hours. beat ir, «and ſobill it yp, and tgp it claſe, and draw icon the : 
: -- '* MOrroWw. 
= To wake white Draw out of a Pipe of baſtard teh'Gallons , and put it to_-* 
os Baſtad, * five-Gallons of new milk; andskimme it as before, and all! © + 
ro. beat it with the paril of eight whites of Eggs, and a hand- 
Full of bay-ſalt, anda pint of conduic water , and it will be 
* - -whiteand fine in thy morning. Bur if you wil make very - 
Fine Baſtard , take a white wine Hogs head, a ranches - 
Lecs, and waſh itclean, and fill it halt full, and afar, 
and putto irfour gallons of new-milk, and bear it well with 
.the whites of fix Egs, and fill-ie up with whice wine and fack,. 
andit will be wider and finc. - 
Takerwo Gallons of the beſt ſtoned Honey, and ewoGab 
lons of White wine , and boylthenr in a fair panne, kimit_ 
clean, andftrein chown: a faire cloth; that there bens > 
moatsin it: then puttoit one ounce of Coriandeys, and ont” 
ounceof Amniſeeds , fourc mak Sin. 2 go" rien Somers Ph 
-ropowder ; ler them tye three daycs draw your Baſtard; * Y 
into'a clean. "tek put in your hon wh. the reſt, and" 
"Tags. ir well let It $1 week, an couch i it nor , aſters. HR \Þ 
7 op 
To 8 ackeba- © Ifyour Raſter a goodgdr en fore fons, then® | 
| - Rardwhiceand. Jonny up with che lags hoy = 
> 1G rid away cks; then eats five gallons of oc Mw 
Lag. the Creame ; Sores > pecd Pcs cars 
"7"; your; pipe is tlirve qua your 
7 TEE ens 
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aparre} fe thus;take che whites only'of cen Eggs. and bear 
them in a fair tray with Bay-/als oe Conduit water ; then 
putit Into the pipeand beatit well, and fo fill ir up; and ler 
- ir ftandopen all night : and'if you will keep it any while, 
ou-muſt on-the. morcow ſtop ircloſe ,and eindteee the ſame 
drink like Ofſey , give ic this flaytr : Takea und,of Anni 
ſeed; , two pence in Corauders , two pence in Ginger, two 


nce in Clover ,-twopence'in Graines, two in long 
woody and two pence in Licorw; bruife al theſe t ether : 
then make two bags. of linnen cloth , long and ſmall , and 
put your ſpices into them , and pur them into the pipe at 
the centh making them faſt there with a thread ,rhat it may 
ſink into the Wine, then ſtop it cloſe, and injſewo dayes you "Nj 
may broach it. | -» 
Take anddraw him from his lees, ifhe have any, and put , ,,, a+ 
the wine into a Matmſey But to the Lees of Malmſey; thenput patard if ic+ © © 
ts the Baſtard that is in the Malmſey But, nigh three gallons prick. 
the beſt_Woore of aFreſhtap , and then fill im up With Ba- 
| or Mainſey, or Cute, if you will; then aparell_it'thus: 
Firſt, Pavel nd beat him with a ſtaffe , and then take the 
mbites of four Eggs, and beat them with a handfull of 
. (alt till it be as ſift as Moſſe, and then put a pint of ruming wa- 
ter therein, and: ſo fill the pipe wp full , and lay « little ſtone on 
the bung , and ſet it abroach within fonre and twenty honres , if 
_. jou will. > % 
lf you have a good But of Maimſey, and a Butor two of - 
Sack that will not be drunk : for the Sack prepare ſame emr-- 
Bur or Pipe , and draw it morethan tralfe full of Sacke :- 
. n fill itup with Afaſcy,and when your Bur is full within 
- alittle, put into ir chree gallons of Spaniſh Cute, thebeſt chat* 
+" you canget ;thenbeat it welt, then cake your toſter , and ſee : 
thatitbedcepcoloarcd; then fill itup with Sack, and giver. 
 #purcell, at ir; well; the aperrell is this: Take the yolkes - 
© BM args ammo > mb kno wary 0) , a 
Cn ttt wor SAS rea ns Logeter® 
IF | vich@litdle piecoof Sircb , and bear ic <jil it be as ſhort as- 
a | en den gee forgets 02 ar our But; then beat © 
"3%. iragain, and it end ps eng? it wiltbe ready - 
F oy CO » - to: » 
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© tobedrawn:this apparrcl wil ſerve both for' Mughadine, Ba-" 
1g fer, and for Sack. | F 287. 
+ ToſhifeMa'm- It you havetwoprincipall Bars of Malmſcy,you may make * 
+ fey androrid three. good. Buts with your Lagges of Claret and Sack; it you 
% away ill wines. pur two Gallons of red Wine in aBur, it will ſave the mare 

| " Cate: then put two or three Gal [ons of Cute , as you ſee caule; 
LS, and if it be Spaniſh Cute , tewo Gallons will goe further then 

: ' five SOTO of Candy Cute but the Candy Cute ismore naturall - 
3H for the Malmſey : alſo one But of good Malmfey, and a But of 
_ - Sack that hath loſt his colour', -will make two good Buts of 
K.. Malm{ey y with the more Cate; and when you have ard your . 
buts within twelve gallons , then put in your Cte ,and beat 
it balf an houre and more : then put in your parell and le - 
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4 it lye, 
be Jack want Fir > parcll him as you did the Baſtard, and order him as" 
IE, > "  ſhallbe ſhewcd you for the white win of Gaſcoign with milke, 
I | and fo let him both, ay 3 ICE F 
-”. Forſackthais If your Sack have a ſtrong Lee Gr taſte}, take a good f 
ann. But, fair waſhed, and draw your Sack into it cu 
| to ita Il as you do to the Biftar ; 
and fo op up your But: and iſ it bs 
M of new with. and ſtrein it clean, and pur: 
"TA then bear it very well. and ſtop ic role, 
© + For ſack that Take a fair empty But with the Lees in it, and drawyour: 
E . dothrapeand Sacke into the ſame from his Lees fine : then take a pound of 
© "brown." _ Rice flower, as fine as you can get , and foure grains of 'Cam- 
ow phire , and put it into the Sacks; and-if it will not fine , give 
3 rg parell , and beat it well: then op ir and letic 
4h s oe” 4 13405; 
6 To celocr ſack 5 If any.of yaur,Sacky or white wines have loſt- their colout 5 *. 
-— or any white ake th oe Gallons of zew with, and take, away the Creamey' © 
> Wine. then over-draw your wine five. or fix gallons, then patin 
our mike and beat chav dep it afore-raree all ni Ks of 
in the morning lay it up, ayd thenext day. (if you-wi 
by may ſet itabroach.” wr ---0 | ni'11% 24 
- » 1FAllinrbe | © raw him out into freſb Lecyand take chree or four gallons” | 
al it with the yolks of foure Eggs, whites andail;; nod jon H 
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- H-- wel}, and fill ic up, and ftop ie clofe;, antit wilt be pleatany 

<d and quick, as Jong as ic is im'drawing. -; ©», ” | 
Take three Gallofis of white Hohey, and'rwo Gallons of For Alligane © 

red Wine , boyle chem togerhier. in-alfaice pan, and'sim is that is fower; - + * 

cleane , andlet it ftand tl itbe fine andedld, then prr/is ins 

ro your Pipe z yet nothing bur the tineſt | elien beav.ir ad 

fll ic up,and ſtop itcloſe,and if four Alliganebe pleaſant and 

great , it will doe much good , tor the one Pipe will rid away 

divers. 

There are two forts of Rheniſt! winestharistoſay, Elfter-. t1owto ora: 
tune and Barabart:cthe Elſtertune are the beſt, you ſhall know'it Rheniſh wines. 
by the Fat, for ir is double bard; and dauble pirmegh; the Ba- | 
rabant is nothing ſo good) and there is not ſo much _ to 
be done with them as with the other. If the wines bergood. 
and plcaſant , a man mayid away a hogſhead ar ewp of 
v4 white Wine , and this isthemolt vantage a'man-can; haveby 
$ thein ; an IF it be flerwer and hard:, then take threeprfoure 

$S/ons of yroct ry lacifie ictleane 3» then pur into 
i homay , foure or tiveMallons of the ſame wine, and then 
' tit fecth a great whilegatid pit imo it two pence ifs Cloaves 
bruiſed, let them ſeerh rogether, for it will take awdy the fenr 
of honey, and when it isſ6ddewrake it off, and er it by till 
itbe thorow cold ; then take foure gallons ot milk and order 
Iras before, and then put all into-your wine, and all to beat 
itzand ( if you can) role it,for that is the beſt way ; thew ſtop 
itcloſe, and ler ic lye, and that will make it pleaſant. -. 
The Wines that be made-in Burdeavx are called Gaſcaine Of what coun- | 
"7 Wine, and you ſhall know them by their hazell hopeg,aud rhe We: Wes ne” = 
> moſtbefull gage and ſound Wines. ge "By thetr Whanedes, * 
©& + The Wines ofthe high coantreys,and which arscalledhight 
countrey Wines,are made ſome thirty or fourty miles beyond |. 
deanx , and they comenot-downio ſoon as ther z for 
ifthey doc .: they areall forfeited: and-you ſhall .them 


_. #Thenhave you Wines that becalled Gal//oway,both in Pipes 
and Hogfheads , and be long, and lack two Gefſterns ingadge 4 
and a half, and thexwines themſelves age high colouxed; Then IL4 

there are other Wines which are called-whiteWine of Angle, 

| very 
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" vary good Wine, and Jacks Nitcle of gadge,, and char is alla, _.. 
- pipes for the moſt. part, and is quarter bound. Then there are. 
«©: "'K2 . . Rochellwines, which acc allo in pipes long and:{lender : they 
We: ... - are Yery ſmall hedge-wines , ſharp in taſte; and. of a pallid 
complexion.'Y onr-beft Sacks are of Serer-in Sparn,your (mal- 
ker of Galicia and, Port#ga/! : your ſtrong Sacks are of the Iſ- 
lands of the Canaries, and of Afalligo,and your Muskadine ant 
Malmeſcys are of many parts of /taly, Greece ,andſome ſpeci- 
all Iſlands. 
vEry Terſe is in depth- the middle of the. knot in th 
+ midſt; f 
©”. Now ofgadg- "THE depth of cvery Hogſhead is the fourth pricke above 
EF” ingofwines , the knot. , 
_”. oyies, and li- | -Thedepth: of every Pancheon is the fourth prick next to 
—— x ay >yioieng | | 
/Fhe depth of evgry Sack-but is the four pricks nextto the 


- The depeh ofthe half HogſheaUgs at the loweſt notch, and 
accounted one. | ng 4 
The depth of the half Terſe is atthe ſecond notch, and is 


two. : 
'"'The depth ofthe half Hogſhead and half pipe,is at the thind 
notch ; and accounted three. 
The depth of the halfe But is at the fourth notch, and igas- 


5 .counted foure. 


- 
4 


» 


uy 
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| 'Js : The firſt gage I marked thus. 


2: The half Seſtern lacketh this, s 


- > 


5 Mo \ 
4 The Seftery endbalflag. 
5: The two Sefters, thus: 
; | | «oh; _ ; | . | | 
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& Claret wine 


> .chiscolgur, #7 80 wine , and. 
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"ns Cwenty ix gallons. - 
"rg ARA e Tun is two hundred and fifty two gallons. Eye. 
' Wine, and o- rySeftetne is three gallons. | 
; thers. »1f-yoo (cl for twelve pence a gallon, the Tun is twelye 
' pound, rwelve-ſhillings. W_ 

And Malmfey and Rheniſh wine at ten pence the gallonis 
. the tun ten pound. 
Eight pence the gallon is the tun eight pounds. 


.  +Six pence the gallon is the tun {ix pounds. 
% Five pie 
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gee the gallon is the-wun five pounds, 
'Fevirpence the gallon is the tun four pounds, 
. Now for Gaſcoine wine, there goeth foure Hogſheadsto 
a tun, and ery Hogſhead is fixty three gallons, therwo hbgſ- 
r 


. 


how hens hundred twenty fix gallons, & foure hogſheads are 
two hundred fifty cwo gallons; and if you ſell for eight pence 
the galten., you ſhall make of the tun cight pounds, and fo 
forth looke huw many pence the gallons ace and ſo many - 


. | ekun is. Ae 7 
| Now fol | baſtard it is the ſame rate, bat it lacketh of gadge 
two Scſters and a half, or three at a pipe, and ther you miſt 
> fix gallons of the price , and ſo in all other wines, 
| ! thiti@,your choiſe of Gaſcoine wines, you obſerve, . 
= Zoinewines. that your t wines be faire coloured, and bright aza Ru- 
eu WE deep4s an Amethyſt;for though it may ſhew ſtrength, 
et it wanteth neatnefſe:alſo let it be ſweetaga Roſe oraVi 
let; apd inany caſe let it be (hort; for:if ihe long , then iano 
call with it. Cas | S 


# 


me ; . p FLSS 
your Clajet wine be faint, and have loft his colours 
a freſh 4 a. wath his-freſh Lees to ; 
en P—>_ 1 
WW. 


To remedy 


- that hath loſt t L 
raw your wine into the ſame z:th 


XN 


Ci 


* © tie and right; af Hy fe a forctalle Fortws urthreedifes 
that theLees may ranthrough ir; then layup rill it be fine, 
' andif thecolour benot perfit, draw itintoa'redwine'h 


; red wine hogt-" : 
head, that is-new drawn with:the Lees, and that will "col 
of himſelf, and make hith ſtrong ;\or.cakea poundioft Tourr 
foll or two, andbeat it with a gaſlon'or two otwihe jad Ter 
* iclyc a day of two ; then puriit intts your; hogſhcad, "draw 
24 your Wine again,and waſh your cloths ;chen lay ita foretake 
-» ll night, and roule it on the morrow ;'then lay itup , and ic 
wilt have a perfitcolour."# 5, 1 oe hn arty nets 
And if-your Olarretwine bave loſt hiseolour;z take a perry 
worth of Damſens, or elſe black bulleſles, as you ſee cauſe, 
and ſtew them with ſome red wine ofthe drepet colourand 


) make thereof a pound ormiore of fiethp'; and' put it into's 

- clean glafſe, and after into the Heads of Cle w e ; and ; 

3 the ſame you may likewiſe do unts red wi te rn leaſe; + 

C And if your cnn p< 7 5 andere h pes i be ran fos + 

d if thegyinc have any ftrength in it,taketo a hogſhead ſo muc 

/ # asy0 to putin hoe of theſaidmilk, and ahandfall ft bath loft 

| ofKice Baten very well, and a little ſalt, and Jay him a fore» 2 

c all night ,-and on-the morning lay hini' up againe, and 

( ſet it abroach in any wiſethe next wine you fpend,for it will | 
not laſt long. $978 152598 . + 

3 Take three Gallons of new milk,and-take away the Crearh For white wing” P, 

- | offit; then draw five or fix gallons of wine,and pur your milk that bath laſt” . © 

ly into the hogſhead , and bear it exceeding well, then filf it up, his colour, IE" Ft 

- FF. but before youll it up, if you can, roulette, and if it belong X 

0 and ſmall, cake halfe a pond of Roch Allum 'finelybeaten'itis - Te 
to powder, and'put into the veſſell, and let ite. =. "7 ih 

= * Take and draw it into new lees of the one natareand then A rewdlyfor | 

ic take a dozen of new pippins, and pare them, and cake away andy . oy 
the cores , andthen pucthemin., and ifthat will.not'ſerve,, _ _ 

WE rake a handfnlof the Oak'of Jeruſalem, and ſtamp it, thenpui 1, I 

o $ into your wine, and beat it exceeding well;and it wilhnot "OY 


-,- = onlyt CY 


: only the foulnefſe, but allo make"ir Have a-good 
fenratthe noſe. tan, dS 


3 If your red wine drink faint, then take a hogſhead that Al- 
4 gant hathbeen in with the leezalfo and a th: 
6 A; : ro 
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NEE to.it, and-that will refreſh it-wel, and make the wine wel ro». 


louredz or otherwiſe draw it cloſe to freſh lees, and that wil 
| recover it againe, afid putto it three or four gallons of Alle- 
gant, andtucn it on his lees. F 
+. If your red. wine lack colopr ,then take out four gallons, 
nd-pur..in four gallons of Alleganc, and turn him on big 
2/1 , and the. bung up , and his- colour wil returnc and be 
ire.. 
F Take a good But. of. Malmſcy , and overdraw it. a quarter 
x or more , and fill him up with fat Baſtard , and-with Cute a 
| __ and, more , then .parrel him as you-did, your Malm- | 


% 


ey. | 
FP Twroffey com-. You ſhall in all points drefſe/him, as you did drefſe your 
pr lot Sack, or white wine in the like caſe, and parrel him, and 


then ſet him abroach : And thus much touching wines of all 
ſorts,;and, che true uſe and ordering of them ſo far forth as bes » 
ngaes the knowledge and profit. of our Engliſh Houſe-- 
WIC, 


| Of Will, Himpe, Flaxe and Cloth; and dying of Coloune; 
SY of each everall ſubſizxnce, with all the knaw-. 
bb ; ledges belonging thereto. 


Ur Engliſh Houſe-wife after her knowledge of preſer-- 
Bs, vingand feeding her Family , muſt-lcarn-alſo how oue 
—— ofher own indeavours , ſhe ought to cloath-r them outwardly 
oe. and..inwardly , for defence from the cold and comelinefleto +, 


- 

ke 
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the perſon; and inwardly , fos cleanlineſs and neatneſs of the ' ©} - 

skin ——_—___ may be kept from the filth of ſweat: or ver-" "ih 
WE __ the. firſt conſiſting of woollen cloth, the latter of" I 
HIS Sh _ nnen.. LY ) Mr 
4 T San on. - _ Toſpeak:then firſt of the making of the  F 
qo «officco Trantandman ot the ſheerlng to bellow FF 
= the Houſe-wife ſach a competent proportion of wool $77 


upon comp 
jp / L. ſhall be convenient forthe clothing 
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247 Y .. Skelbin Dying of W 
/ ſheſhall cur awayalt the courſe locks , pitch , brands, tar'd» 
+ Tocks, andother fcltrings, and lay them by themlſclves for 
© courſe Coverlids, or the like : then the reft ſo clenſed, ſhe ſhall 
break into pieces, 8& to roaſe it every lock by lockzrhar ir,wich 
her bands ope ſo divide the wool, as not any part there» 
of may be or cloſe together , bur all open and looſe 3 
then ſo much ofthe Wooll as fhe intends to fpin white, ſhee 
ſhall put by it ſelfe, andthe reſt which ſhe intends to put into 
colours ſhe ſhall waigh up, and divide into feverall quanti- 
ties, according to the proportion of the web which the in- 
tendsto make,and put every one of them into particular bags 
made of netting,with tallies or little pieces.of wood fixed an» 
to'them, with privy marks thereon both for the weight, the 
; colour, and the knowledge of the ſame-wooll when the firſt 
colour is altred : this done, ſhe (hall if leaſe ſend them 
unto the Diers , to be died after her own * z yet for as 
much as | would not have our Engliſh Houſe-wife ignorant 
in.any thing meet for her knowledge, I will ſhewher here be-= 
fore proceed any further, how ſhe ſhall dye her wooll ber-ſelf 
into any colour meet for her uſe. KS, | 
Firſt then to dye wool!l black , you ſhall cake 'rwo' of Todye woell -. 


Gals, and bruiſe =_ 2 _ wy whores ſo'much of che beſt black. 
greene Coperas , a ylchem together in two gallons ' EA; 
Skaing whner| then ſhall you put your wool! therein and ts 
boyl it, ſo done, take it forth and dry it i» 
-  Tfyou will dye your wooll of a'bright haice colour : firſt Todye woolt 
*, boil your wooll in Allam and Water; then take ic forth , and fa haireco- + 
* when ir is cold,, take Chamber-lyc and chimney-ſoot, and **" WE. 
"WF + mixing them together wel boyle your wooll againe therein, Js. 
+ + and ſtirre it exceeding well about, then take it forth, and lay 4 
— $ Where it may conveniently dry. b 
"BF .&fyon will dye your woall into a perfe red colour, ſet on;To dye word 
| pan tull of water, when it is hoe puc.jn a peck ofwhear bran, * * 
det it boyle a lirelc;chen put it intoarub,and put twice as 
ach cold waterunto ir, and let ic ſtand untill it be a week 


-” 
Mm 


hs 7 $4; having done ſo,then ſhall you put to ten:-pounds of wool 
MN ound of Allum, then heate your liquar againe, and putin 


3 Jour Allum, and ſoſoone as it is melted, put in your wooll 
 - K 2 | and 


. 


Bn then ſet on more bran'and' water, 
jy iquor.is hot? when'the Madder is broken put in the 
woel/ and open, it, and when it commeth to be very hot , then. 
fir it wich aſtaff 5 and then take'it out and waſh it with fair 
water; then ſet on the pan again with far waterzand then take. 


A the ſpaccof an Egge ſeething ; thenput inthe woo!!, and ſtirre 
P i three or foure_times about ,/and opervit well , after dry 
©. . be. | 

n Todge wooll _To dye was//blew , take good Rore of old cthamberlye, and” 


or. Indico, and beat it{ſmall ina Morter , and thea put itig- 

"ap to the Lye ,and when it ſeethes put in your woo/l, 

* Je dieapube-: * To dye worl/ of a puke colour , take Galles , and beat them 
"oy ſmall ina Morter, put them-into faire ſcething water, 

and boyle your weo// or your Cloth therein , and boyle them 

the ſpace of halfe an houre: then take themv-up,and put in your 

| Coperas into the ſame Liquor: then pur in your wooll againe,. 
anddoit this once or twice, it will be ſufficient. 

- Todiea finger. "And if; you will dye your wool of a Sinder colour , which. 

FR cok isa very good colour, you ſhall put your red-woe/! into your 
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or Cloth ,” and the woollor Cloth , and the wool! which you 
cw will be green; and all this'with one liquors pro 
that each be firſt boyled in Allom. . 3 E542 
When you have thus dyed your woe// , into thoſe 
. colours, meet for your þ + rat , and have alſo dryed ic! 
* then you -ſhall take it forth and toafe it over againe: 


” - 
| - 


for ſpi 
yeur colours together ;. wherein you are tonorethatibe 


. 
- 


=—y 


did before : for the firſt toafing was to/make it receive theco-- 
lour ordye: this ſecond is to receive the'oyl, and make it-fie.. 
riding z which asſoon as you have done, you ſhall mixg*« . 


v7 
» 
5 


ſet it on the fire ; then take half a pound of blew Neale , Byfe - 
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and ſer ieboyl the tpace of an houre : Thentake it again&and. g 
Then wb a pound of Madder ;'.and put in. your Madder - 
C : o F 


a pound of Saradine buck , and pur ie-therein , and ler it boyl 


I Je liquor; and then it will faile lefſe to be of a Sinder- coy; 


«il 
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0 To die greece - Tf you-will "dye your wool/ either green or yellow; then 
| Pryeliow, boyle your Woodward in a fair water, then put-in your woolt ' 


= in white, will be yellow , and that woo/f:which Jura | - | 
J ace. F, 
£6. 
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- and hard together the whole bed of wool ; and then- caufing 


aid undiſtinitly mixed rogether, -and that indeed it is be- 


» 
a ” 
» 


be Flier in the wool , which wilmot open, though iv-be never ſo =O 
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medly isthat which is compounded of rwo colours only,as a 
light.colourand a dark ; for to have more,is biit confuſion , The mixing of © 2 
and breeds no pleaſure but diſtration ta the- fight.: therefore colours. : 
forthe proportion of your mixtures, you ſhall ever take two | 
parts of the darker colour, and-bur zthird part ofthe lighe. 
As for example , your web contains twelve , and the 
colours are red and green : you ſhall then take eight pound of 
the green wooll, and: but four-pound of the red, and fo of any 
other colours where there is differcace'in brightneſs. 

''But'if ir be ſo'that you will needs' have your cloth of three Making of 
Colours, as of two darke and one light, or two light and'one three colours, 
dark : As thus, you will have Crim{on, Yellow , and Puke ; 
you'ſhal rake of the Crimſon and Yellow ofeach.ewo pound, 
and of the Puke cight pound : for this is two light colours ta 
one darke; but if you will take a Pake, a green an orenge 
tawny, which is two dark, and one light; then you ſhall take 
of the Puke and green , and the orenge tawny, of cacha like 
quantity ; that is to ſay , of either foure pounds. When you 

have equally divided your portions , then you-ſhall fpread 
uponthe ground a ſheet , and upon the fame firſt lay a thin 
layr or bed of your darker colour, all of one even thicknefſe: 
then upon the ſame layr, lay another much thinner ofthe 
brighter quantity,being ſo ncere as you gueſle it , hardlyhalf 
ſo much as the darker: then-cover it over with another lays 
of the ſaid colour or colours aggin;z then apon it another of 
the brightagain: And thus lay layr upon layrcill all your 
wooltbe ſpread then beginning at one end to role up round 


_ 


_— 
. 
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one to kneel hard upon the rou},that it may not tirner open, 
with your hands toaſe and pul out al the wool in ſmal pieces; 
And thentaking a paire of Stock-cards tharpe and large , and 
bound faſt to a forme , or ſuch like thing; and. on the ſame 
Conibe,.and Card over all the Wool til-yon ſee it-perfe&tly 


come one intire colour of divers withont fpots, or undivided 
locks or knots ; in which doingyou ſhal 'be very carcful and 
heedful with youreye; and if you find any hard knotor@ther 
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Of heoyling 


of wool. 


The quantity 
. ef oyl- 


> Of turming. 
wool. 
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|. Of ſpinniog 


ſmal, yet you hal picke it out , and open it, or el(c being a-- 
ny. other faulr ,” caſt it away; for it is the greateſt Art. in 


Houſe-wifery:to mixe theſe Wools aright, and to make the 


Cloth without blemilh. . . 

.. Your wool being thus mixed perfe&aly together, you. (hal 
then oyle it, or as the plain Houſe-wife tcaxmes it, greaſe it 
in thismanner;being laid.in a round flat bed,you-hal take of 
the beſt Rape oyle , or for want thereof, cicher wel clarified, 
Gooſe greaſe, or Swines greaſe , and having melted.ir , with 
your hand ſprinkle it.all over your woal, and work it very 
well into the ſame ; then turne your wool about, and doe ag: 
much on the other fide, til you baye oyled al the wool over, . 
and. that there is not a locks which-is not moyſtened with the 


Now for as much as if you ſhal put too much oyle upon the - 
wool , you may thereby doe great hurt to the web , and make 
that the thread wil not draw , but fat into many pieces, you 
ſhal therefore be ſure at the firſt to give ir little enough ; and 
raking ſome thereof, prove it upon the wheel; And if you- 
fee it drawes dry , and breaketh , then you may purmore oy! 


_ unto/it; but if ic draw wel, then to Keep it there without any 
-alteration. But becauſe you {hal be a little more certaine in-+ 


the truth of. your proportions, you ſhall know 5 that three * 
pounds:of greaſe or oyle, will ſufficiently annoint or. greaſe 
ten-ponnds of wool; and ſo according to that proportion,you 
may oyt what quantity you wil,” [ 
Aftcr your wool is oyI'd and annointed chns, you ſhal then 
rem ic, which is, you ſhal put it forth-as you did before when 
you mixed it,and card it over againe upon your Stock=cards; 
and then thoſe cardings which you ſtrike. off, are called rum- 
mings,which you ſhal lay by,til it come to.spinning, There be 
ſame Houſe-wives which oyl.it as. they. mix© it , and ſprinkle 
every layr as they lay it , and work the- oyl into its and then 
rouling up as betore ſaid , pul it out , and rumme it; fo that... 
then ic goeth but once over the Stock=cards , which is not a» -* 
_ L yet the other is more certain, though ſomewhat, 
þa q Pp " 
Afer your. wool is thus mized , oyled and tum 
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"ſhall then ſpinne it. upon great Wool-wheeles, according 20 
the order of good Howſwifery : the ation whereof muit; 
* gotby praiſe, and not relation; onely this, you ſhal be 
careful to draw your thread according, to the nature and 
oodneſs of your wool , not-according to your particalar 
. ; for it you draw a fine thread from a wool which is of 
a courſe ſtaple, it will want ſabftance' whetr it comes to 
the walk-mil, and cither there beat in-pecces, or not being 
able to bed, and cover the threads wel, be a cloth of a very 
ſhort laſting. - So likewiſe if you draw a'courſe thread from a 
Wool of a fine Staple, it wil then ſo much overthick , that 
you muſt either take away a great part of the fubſtance of your 
wool in flocks ; or elſe let the cloth wear courſe and high, to 
the diſgrace of the good Houſwifery, and loſs of much cloth, 
which elſe might have been ſaved. -\. 


Now for the diverfities of pinning, —_— h our on Thedi retfe 4 
» bur ſpin every thread is ſpinoing, 


ry Engliſh Houſewiſe make none ata 
alike, yer the better experienc'd make two manner of ſpin- 
ningg and two ſorts of thread ;. the one they call w the 
other weft, or elſe wooffe ; warpe is ſpun cloſe, round and 
'hard twiſtgd', being ou and wel ſmoothed, becauſe ic 
runs through the fletes, and alfo endureth the fretting and 
_— of the beam; the weft is ſpun open, looſe, hollow,and 
but half rwiſted ; neither ſmoethed with the hand, nor made 

of any great ſtrength, becauſe it onely croſſeth the warp;with- 

out any violent ſtraining, and by reaſon of the foftnelſs there- 

of beddeth cloſer, and covereth the warp ſo wel, thata very 

little beating 'in .the Mil bringeth it to erfe& cloth : and 
though ſome hold'irt lefs ſabſtantial than the web, which, is 
all of twiſted yarn, yet experience finds they are deccived,and 
that this open wett*keeps the cloth longer from fretting and 


wearing. : 


' After theſpinning.of your wooll, ſome Houfwifesnſe to Winding of F- 
winde ic frota tho broch into round clewes' for more caſc in Yoon yarn. * . 


the warping, buc it is a labour may very well befaved, and 
papmay as well wrap-it from-the broch as from the clew,' as 
long as you know the certain weight, for by that onely yon 
- arctobedirefted in'all manner of cloth waſking. 

| < K 4 Now 
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— Now.as touching the warping of cloth, which is both the 
ill and aQion of the Weaver, yet muſt not oun Engliſh: 
Honſwife be ignorant thergin ,. but. though the doing of the 
thing. be. not proper unto-ker, yet what is done mult not bg 
beyond her knowledge, both. to bridle the falſhood of uncon- 
ſcionable Wor kmen, andfor her own ſatisfaftion, when ſhe 
is rid of the, doubt. of anothecs -evill doing.- It is neceſſary 
then that ſhee firſt caft by. the weight of her Wooll, to know 
tohow many.yards of cloth;the Webbe, will-ariſe; for if the 
Wooll be ofa reaſonaþle good ſtaple,and well-ſpun,icwil run 
yard and pound, þut if irbe courſs, it will-not run ſo much, 
Now. 1n pour warping, alſo, you-muſt look how many 
pounds,you lay in your.warp,.and ſo many you muſt neceſſa- 
rily prelerye for your.weft : For Houſwites.ſay,the beſt cloth 
\ is made of even and, even ;.for todrive it to greater advan» 
tage is hurtfull to:the cloth..- There beather obſervations in 
the warping of cloth; as to number your Portufſes, and how 
many goesto. a yard: to lookto the cloſeneſigand filling of 
the Hleic, and ſuch like, which ſometimes hold,and ſomggimes 
fail, according, tothe art of the Warkman 3; and theretort 
will-not ſtand much. upon them, but refer the Houlwite cothe: © 
/ inſtruftionof her pwn experience, ,, wo. 
Now: after your clath is thus:warpcd; and delivered up'in- 8; 
C. . , tothe hands of the Weaver,, the Houſwife hath finiſht hexrla- *F* 
E doth, walking bour ; for inthe weaving, walking, and drefling thereof, ſhe | 
; and dreffing ir. canchallenge noproperty more than.to entreat them ſeve- 
rally to di{tbarge their duties with a good conſcience z that 
39 to fay, thatthe Weaver weaveclote , ftrong , and true, 
that. the Walker or Euller.mill it carefully , and -looks, - 
well to kisſcowring earth, for fear of. beating holes into the. 
cloth ; and that the, Clothworker. or Sheer-man burle and, 
| dreflc it ſufficjently, neither cutting the wool coo unreafonay 
"INE2 -blehigh, whereby the -cloth may not wear rough ,-nor- too 
* | Toy, left it appear thred-bare erc it come out, of the hands of 
» the Taylor. ', q : | 
| Theſethiggs fote-warn'd.andperformed,.theelathisthew 
-” "—» gl _ The-nexc-thing tothis, which. our Fug Honſwife ow. 
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And firſt touching the Soyl fitteſt to ſow Hemp upon +. tt The ground . 
muſt be a rich atagled earth of Clay-and Sand, or:Clay and beſt to ſow-* 
Gravel well tempered: of theſe the belt ſerveth beſt for that hemp n+ 


purpoſe ;-for the fimple CJay, or the ſimple Sand are nothing 
ſo good ; forthe firſt is too tough, too rich, and too heavie , 
bringerh forch all Bun, and no. Rind.zthe ogher is too barren, 
200 hot, andtoo light, and bringeth forth ſach ſlender wi- 
thered increaſe ,--that-is. is nothing near" worth the labour. 
Briefly then the beſt carth is the migt ground, which Hyſ- 
band men call. the red hazel ground, being wel ordered and 
manured .:-..and. of this'carth a prinipalplace toſow- Hemp 
on, is in old Srack-yards, - or other. places kept:in the-wincer 
time for the laire ot ſheep ar.cattle, when your ground Is ci-- 
ther ſcarce, or formerly not imployed to-that purpoſe; but 
if itbE where the ground is plenty , and onely uſedthereun- 
as in Holland, tn Lincolsſhire, the Iſle of Axom,.; and ſuch 
Tre places, -:then the cuſtom of -che Countrey will make you 
cxpentagh (Eran: There beſome thatwil preſerye the 
ends of their Corn-lands, which butt npo6n.grafs to fow 
Hemp.or Flax thereon, and-for that purpoſe will nanute ic 
well with ſheep : for. whereas Corn which butteth on grafle 


hads, where.catile are teathered, is commonly deſtroyed, and* 


no. profit iſſuing from a good part thereof ; by this meanes , 
that which is ſowen will be more ſafe and plentifu), and char 


which was deſtroyed, will beace a commodity” of” beter: - 


value. 


Now for the..tillage.or ordering of the ground where your h 7 
ow Hemp or Flax,..it. would in all points be like that where th.” he 


you ſow Barley, oratthe leaſt as often brok? up, as you doe. 
when you ſow Fallow Wheat, whbick-isthriceat leaſt, ex- 
cept it be fomie very mellow, and ripe mould, as ſtack-yards , 
and uſual Hemp-lands be, and then twice breaking up is ſut- 
ficient: that is co ſay, -abourthe latter end'of Febrnary, and 


be skilful in, is the making ot all forts ot Linnen cloth, whe- 
ther ic be of hemp or flax; for from thoſerwo onely is the 
moſt principal cloth derivd,and made, both in this and in c» 


the. latter.cnilof Srilas-which time youſhall ſow yo ant 
-hertin- + 


[# 
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herein it is t@be noted, that you muſt ſow-it reaſonable chick | | 
= with goodfound and ret ſeed, of- which the ſmootheſ, 
roundeft, and brighteſt with leaft duſt in is-beſt.: -you muſt? 
not lay it too deepin the earth , but you muſt cover it cloſe,” 
light,and with fo a fine mould as you can poffible breake with 

our harrows , clottingsbeetles, orfleighting : then til you 
ce it appear above the carth, you muſt have it exceedingly 
carefully tended, eſpecially an hour or.two before the Sun 
riſe,and as nwuch before its ſet, from birds and other vermine, 
wil otherwiſe pick the ſeed out of the earth, and ſo deceive 
3 you of your profit, 
» Of Watlaget "Now for the weeding of Hemp, you may ſave the labour, 
hewp and ax. becauſe it is naturally of itſelf ſwift of growth, rough, and 
venomous to any thing that grows under it, and will ſooner 
of its own accord deſtroy thoſe unwholſome- weeds than by 
your labour. Bur for your Flax or Line,which'is a great deal 
more. tender, and of harder increaſe, you ſhall as occafion 
ſerveth weed it, and trim it, eſpecially if the weeds overgrow 
it,but-not otherwiſe: for if it once get above the weeds, then _ 
N Fourking the pulling of H FI k is ahe* 
* The pulling of [Touching the ing of Hemp or Flax, which is & 
, heck manner of Cherie of the ſame; on ſhall underſtand that ir 
-maſt.be lledapby the roots, and not cut asCornis, either 
with fithe -or hook : and the beſt time for the pulling of the 
ſameis., when you ſee the leaves fall downward, or turne 
-yellow at the tops, for that is ful ripe; and this for the moſt 
Part wil'be in J#l, and about Mary Maxdlins day. Iſpeak 
now touching the pulling of hemp tor clothz bur if you ins 
tend to fave any for ſeed, then you ſhall ſave the principal - 
'buns, and let them ftand til it be ge latter end of Avgef : 
or ſometimestil mid September following : and then ſceing 
the, ſeed turned brown and hard; you may gather it, for 
if it ſtand longer, it wil ſhed ſuddenly :* As-for Flax, 
which ripencth a little after the hemp ,"yon fhall*pul ir 
_.” as ſoon as you ſee the ſeed turn brown, and nd the head eo 
A the carthward,, for it wil afterward ripen oficſelf asthe buxt 
"a F drieth, , = 4 L , | 4.9 
*% Now for the ripening and ſeaſoning of hemp a} br | 


— 


rad ><; 
, — 


” 2 Book; © Shilf-in Hemp, Flax > O&cs 


ſhall ſo ſoon as yoa have pulled it, lay it. al along flat, and 
thin upon the ground ,,fora day and a night at the moſt, and 
no more ; and then as Houſe-wives call it, tic it up in baires, 
and rear them upright till-you can convetiently carry it to 
the water , which would be'doneas ſpeedily as may be. Now 
there be ſome which ripen their Hemp and Flaxe uponthe 
ground where it grew , by letting it lye thereon to receive 
dewes and rain , and the moyftneſs of the earth, tillit be ripe: 
but this is a-vile and naughty way of ripening, it making the 
hemp or flax black; rough,and often rotten :therefore I would 
wiſh none to uſe it , but ſuch as neceſfiry compelleth chereun- 
to, and then to be carefull to the often rurning thereof, for it 
is the ground only which rots it. _ 


Now for the watering of the Hemp or Flax , the be water The watering * 


is the running. ſtreame, and the wortt.the ſtanding pir,yet be- of hempoe + 


cauſe Hemp is a poyſonous thing , and infe&eth the'warter, 
and deſtroyeth all kind of fiſh, it is more firto imploy ſach 


its and ditches as areleaſt ſubje& to annoyance, except you ' 


ive neer ſome great broad and ſwift:ftreanre, and then inthe 
ſhallow parts thereof you may water wichout danger. Tonch- 


ing the manner of the watering thereof, you ſhall accord- - 


ing tothe quantity knock-foure or ſix firong ſtakes into the 
bottome of the water, and ſet them ſquare=wiſe, then lay your 
round baits or bundles of Hempe down under the water , 
the thick end of one bundle one- way, and the thick end 
ot another bundle another way z and ſo lay bait upon 
bait, till you have laid'in all, and that the water-covereth 
thera all overzthen you ſhall take'over lyers of woad,andbind- 
ing them overthwart to the-ſtakes;keep the Hemp downtloſe, 


and-eſpecially, at the foure corners ; then take great ſtones , - 


gravell, and other heavy rubbiſh, and lay it between, and over 
the over-lyers , and-ſo-cover the Hemp cloſe , that is may by 
no/meanes ſtirre, and ſo let it continue in the water foure 
dayes and nights, if it be in a running water , but if tbe ina 
ſtanding water, then longer, and then take ont one of the u 

mes baites and waſh ic; and if inthe waſhing you ſee the 


af come off; then you may be aſſured the Hempis/ watered : 
enough: as for Flax, lefle time will ſerve ity andit wii 


the leafe in three nights. - 


flax. 
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- When your Hempe or Flax is thus watered enough , you. ." 
fhal take off the gravel, ſtones, over-lyers of wood, and un» 'F 
lofing ic-from the ftakes,take and wafh out _ baic or. bun« © * 
ale ſeverally by it ſelf and rub it exceeding clean, leaving 
nota leafe upon it, nor any filth within it; then ſet itupon the 
-dry carth uprighc , thatthe water may drop from it , which 
donegload it up,; and carry. it home ; and in ſome openclole, 
or. piece of. ground rcare it upright either againlt hedges, 
pales, wals,, backfides of houſes, . or ſuch like, where it 
may have the full trength' or refle&ion of the Sun, and being 
throughlydryed then Foul: it; yet.there be ſome Houſ-wives 
which as ſoon as their Hemp comes fram the water, will not 
rear it, upright, but lay it upon the ground flarand thin for 
.. tbe ſpdce-ota ({ennight, turning it. at the end of every two 
, Hays, firſt onthe one fide, then onthe other , and then after 
. Fear it upright, dry it, and ſo houle it: and-this Houſe-witfery 
is goodand order]y. 
.:Nowalthough I have hicherto joyned Hempe and Flax to- 
gether, yet you ſhal underſtand that there are ſome particular 
differences between them ; for whereas your Hempe-rhay” 


within a night or two after the pulling be carryed ro the wi 
«er, your flaxe may not, but mufkbe reared up, anddryecd and* 
withered a weeke,or more to ripen the ſeed, which-.done, you 
.muſt take ripple combs,,and ripple your flax over, which is - 
.the bearing or breaking off from the ſtalks the round belles or 
-bobs which-containhe ſeed, which yau muſt prſerve in ſome 
-dry veſſel or placetil the ſpring of the year, and then beat it, 
. or threſh it for your uſe, and when yourflax or line is ripled, | 
_ mult {cnd it to the wateras aforeſaid. wo 
After your Hemp or Flax hathbeen watered, drieds and 

.houſed , you may : at your pleaſure breake'ic , which is in K 

4 brake of wood(whoſe proportion is ſo ordinary; that every } -- 
- onealmpſt.knowes them ) then break and beat out the dey 
bun , or hexe cf the Hemp or Flax from the rinde' which co- 
vers it , and when you brake either, you-ſhall do it, as neer 8 
.youcan, on afairedry Sun-ſhine day , ebſerving to ſer fort 
;your hempand Flax, and ſpread itthin beforethe Sug, tha” 
At may be as dry as cinder before it-come-rothe brake z BY 


i 
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© either inthe lying cloſe togetheriic ſhal give agaige or ſweat , 
or through the moyltneſſe of the ayre , a or where it lies, - 
recetves any dampiſhneſs, you muſt necefarily receive itdri- 
ed ſufficiently againe, or clſe-ic willneverbrake well, nor the- 
bun break and fallfrom the rinde imorder as/ic ſhould. _ 

Therefore, if the weather be not ſeaſonable; and,your need hs 5 y" mh 

much to uſe, your Hemp or Flaxe, yay ſhall thenſpread. it up- 
on your Kilne', and making a ſott fre-under jt, dry it upon 
the ame, and then brake jt*yet for 'as much as this is oft 
times dangerous, and much hurt hathibeemFreceived thereby 
through caſualty of fige, Lwould wiſhyouto ſtick four flakes: . 
in the earth at leaſt five foot aboye groumd;, andJaying over 
them ſmall over-layers of wood, and-open fleaks or hurdles 
upon the ſame ; ſpread-your Hemp , andallo-xear { 
about _it"all ;bur atone open fide, then whey oft 

' ſhavings, or other light dry wood make a & 
ſame, and ſo dry it, and brake it, andthis with a 
or miſtruſt ofevill ; and as you brake it 5 yow-thall open a 
look into it , cver beginning to break the raat er Ok, | 
when you ſeethe bun is ſufficiently cruſhty fallen/away,, or at 


Flax; then you ſhal ſay it is brak*t enough, and then 
f , that which you called a Baite or Tr os cikes - 
# you (hal lay them together, and fo houſe-them., keeping.in | 


y, OY. 
Now yrs Fa; Hemp or Flaxway b 


| ter one of purpoſe , much, $ 

f bun of it being mare fnalh rough, $ 

by | Ec ; : By 77 is, vt 4 E | a 

f bd Flax 1s brak'r, you ſhall then faipgle. _. .,. » 
, £ tree blocke made of an half inch *_ 
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; foot or ſtockgthatwill not eafily move and ſtir,as you may ſee | 


' ent for the market z'and:for ordinary ſte, you ſha}thenfor © *. 


CC— — 


boord abour touge foot above ground , and ſer upon a ſtrong 


10 any Houſe-wives houſe whatſoever better then my words 
can expreſs: and with a piece of woodcalled the ſwingteatree 
dagger;and made in the ſhape and proportion of an old dage 
per with.areaſonable bhant edge ;. you fhall beat, our all the 
ooſe buns and {hivers.that hang in the hemp or flaxe,opening 
and turning it from one end to the other,till you have no bun" 
or ſhiver to be perceived therein , and:then ftrike a twiſt,”and 
fould in the midtwhich is ever the thickeſt part of the ſtrike, 
lay them by :til- you” have ſwingled al ; the general profic 
whereof , is not only the'beating out ofthe hard bun, but alſo 
an opening and ſoftning of the tear , whereby it is prepared 
apd made ready/for the Market. | 
Now attetyou have fwingled your Hemp and Flaxeovec 
once ,/youſhatrake and ſhape up.che refuſe .ſtuft which you 
beat fromthe ſameſeverally, and not only ic, butthe tops and - _ 
knots, and halfbrackt bun , which fa] from the brake” alſoz+.. » 
and'drying-them"againe , cauſe them to be ve wrt» rag W 
with flayls, and then mixing them with the refuſe (el. - 
Fromtheſwingle-tree, drefſe them al wel with threſhing and” * © + 
ſhaking $til che buns be clean driven out of them ; and then” 
lay them in ſome = placetil-occafion of yſe: theſe.are | '* 
called fwingle-treehurds, and that which comes from the . - 
Hemp wil make window-clorh, and ſuch like courſe ſtuff,and+ 7 
that which comesfrom the flax being a litt'e rowed again in 
a pair'of wook-cards, wil make a courſe harding. 48 
- Brit to procetd forward in the making of cloth , after your | 8 
hentporflaxe bath been ſwingled onte over , which iſuffici- © © F 


cloath ſwingle ic overthe ſecondtime; and as: the firſt:did.. 
bear away the bunyand ſoften the rind, ſo this ſhal break and-. | 
divide, and'prepate it fit for-the heckle z andhurds which are 
this ſecond time beaten off, you ſhal alſo fave: for thir ofthe?” * 
hemp (being toaſed in wookragds) wil make a hempen 
hardiog,and that commetb from theflaxe-(uſed iffcharmar- * 
ner? a flaxc harding better then the former. on 
frer the ſecond ſwingling of your Hemp; "and rs” / 
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hurds thereof have been laydby ;you (bal take the ftrikes,and 
dividing them into dozens , and half doze 


.* - by themſelves, and the ftrikesby 


4 4% 
"A 6. 


ns, make chem up 
into great thick roles, and thenas it were broaching them,oo 
ſpitting them upon long ſticks,ſetthem, Meche corner of ſome 
Creature they may teceive the hear of the fire,and there 
let them abide, til they be dried exceedinglyythen take them; 
and laying them ina round erough- madeor thepurpoſe , ſo 
many as may venlcntly lye thereingandthere with beetles 
beat thems exceedingly,til they handle bothrwithout & within 
as ſoft and plyant as may be , withour any hardneſs or rough- 
neſs to be felt or perccived;then take them from the trough, 


and open the roler ,-and diyide the ſtrikes ſeyerally as at "the of heckling. © 
firſt, and if any be inſufficiently beaten, role them up,and beat /hemp. MN 


them over as before. ; 

When your Hemp hath been twice ſwingled, dried and 
beaten, you ſhal then bring'it co the heckle, which inftcument 
needeth no demonſtration, becauſe'itis hardly: unknown to 
any woman whatſoever : and the firſt heckle ſhall be courſe, 
oper and wide toothed, becaule it is thefirſtbreaker-or divi- 
der ofthe ſame, and the layer of the ſtrikes even and fraighe: 
and th s which come of this hecklingyowſhalmixewich 


thoſe of the latter ſwingling , and it wil make the cloth nyuch» 


better; then you ſhal heckle it'the coor anon gyagpot 

fraight heckle made purpoſely forHemp,and be ſareto break” 

it very wel and ſufficiently-thereupon;and favebvth-the tards 

elves in ſeverabplaces. 
Now there. be ſome. very princ 

which ufe onely but to heckle their hemp | 

ing , that if ic be ſufficiently dryed and beaten ,*that once goe-- 


-. ing over through 'a ftraight heckle wil ſerve withont more * 
loſs of labour, having þcen twice fwi efo 


Now if you incend to ha one ice of 
ow if you incend to have an'excellenrpirce of Hempen 
Linnea: then af- 


, dloth;, which ſhal equal a picce of very pure 


ter you have beaten it, as ſaid, and heckled leicd.o- - 
ver, you ſhal chen-roule it up , dry it asbcfore,and'beac 
_ It againe agmuch as at the firſt; then heckle ir | 2 fine 


; flaxenheckle, and the Towe which fals fromtheheckle , wil 


makea principal hemping, but the tearc'it ſelfa clothras 
fine Houſe rifeok che induranor and lang where: 
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lod .of-is rarg-and-wonderful : thus you ſee the uttermoſt aide ON 


.dreffin ohhomp for-edch ſeverall purpoſe in cloth-making 
till it ang je ſpinaing., 4 
Flaxe after it hathbeen twice /wirg/ed needeth neither more 
.drying not- beating as hemp doth, bug may be brought ro the 
Hheckle-in the ſame manner as you did hemp ; only the beckle- 1. 
muſt be much fager and: ftraiter, and as you did before, the ®: 
firſt heck!ebeing-much courſer then the latter, holding the * 
ftrike tiff in yup hand/break in very well upon that heckles 
then. the hardes, which comes thereof, you ſhall fave to make 
fine hurden cloth of,.and the ſtrike it ſelfe you ſhall-paſſe 
thorow a hner heckle;and the'hurds which come from thence, 
you ſhal ſave to'make fine-midlen cloth of, and the tcareit 
(elf for the beſt Linnen. bY 


; oo The —— of... To dreſi flax for the fineſt uſe that may be, as to make faire 


., fneſt uſc 
— ' £ 
= 

a 


Holland cloth of greatprice , or thread (fot the moſt curious * 
purpoſez'a ſecrec_ hitherco. almoſt. concealed from the belt 
Howſe-wifes with uszyou ſhal take yourflax atter it hath been... 
handled, as is before ſhewed , and laying three ſtrikes rogen. 
- ther, plat them ina plat of three ſo hard and cloſe toltether® © 
as is poflible,joyning one to the end of another, tilbyewthave® » 
platted ſo much'as you think converticnt, and then begin a+ 
other plat , and. thus plat as many ſeverall plats as you think...” 
wilmakea roule, like unto one of your hemp roules " 
ſpake of, and then wreathing them. hard together , make up * 
the raule; and ſomany-roules more or lefle , according"to :, 
the purpoſe you drefſethem for : this done, put the roulesiv 
to ahempestrough, and beat them ſoundly; rather more then - 
lefle than chehempe: and then open and unplaric, and.di-+. Þ - 
vide every ſtrike from other very carefully ;'then heckle-ic, 
through a finer heckle than any formerly uſed for of heokes,” 
there be ever three ſorts, and this nia N 


be the fineſt: and.in” + 
this heckling you-mult be-exceeding caretull to do it gen 
lightly , and with good deliberation , leaſt what you: 
from it ſhould run to-knots, or other hardneſs, as it is at 
doe: but being done artificially as it ought, you ſha- ee 11400K > 
and feele ithandle like fine ſoit cotton , or Jerfie wool; and” 


i 
ye” 4 

n, , 

- 

3; + 


#, 


| this. which thus looketh aud fecleth, and faferh from the-.. 
heckle , wil notrwithitanding make a puge linnen , and runars.. 
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leaſt two yradsand a half in the pound 5 but the ceare ic ſelfe. b-"- 
wil make a perfe& ftrong , and moſt fine holland, running at” a 
leaſt five yards in the pound. © * JOE: th. | ; 

'* +» After your teare. is thus dreft, you ſhal ſpin it eicher-upon 4 


wheel or rock, but the wheel istheſwifter way ; and'theTrock 
maketh the finer thread; you ſhal draw your thread according: 
tothe nature of the tear , and as long as it is even, it cannor” : 
be too ſmal; bat'if ic be uneven , it wil never make a durable 
. Cloath, Now for as much as every Houſe-wifeis not able to 
ſpin het own teare.in her own houſe , you ſhal make choice 
of the belt Spinners you'can) hear of, and to them pur forth 
your teare to ſpin, weighing it before it-go, and weighing 'ic 
after. itis ſpun and dry , allowing weight for weight,, oran 
eunce and a halfe for waſte at the moſt : as for the priſes for 
ſpinning, they are according to the natures of the Gountrey, 

c finencfſe of the teare, and the dearnefle of proviſions:ſome 
ſpinning by the pound,fome by the lay,and ſome by the day, : 
asthe bargain ſhal be made, - a+...3 

/ After your yarn is ſpun upon ſpindles, ſpools, or ſuch like, Ofrecling of ©. 
pou ſhal then reel ir upon reeles, of which the reels which are Yu" 
ardly-tewo fact in length , and have but onely wo contrary 
croſſe bars at the beft , the moſt cafie and lefle to be.troubled 
with ravelling, and in the weaving of your fine yarnto keepit + SL: 
the better from ravelling, you (hal as you recle it, with a Ley- - 
band of a big twiſt, divide the flipping or skeaneintodiyers ? ; 
Leyes, allowing to every Ley eighty threads, and twenty 
(n/a to every {lipping , the yarne being very fine, otherwiſe 
Jefle of both kinds z bur if you ſpin by the Ley, as at a young 
-  ofLeyorſo, then the ancient cuſtome hath to allow to 


- | »6 ond 


= the rcele which was cight yards al above 160 threads tocvery . 
LF :Ley,and 25, Leycs, and-ſometimes 30. Leys to a' flipping z 
2 - [which will ordinarily amount to a: d or thereabours;and 


_  ſoby that you may proportion forth the price for any man» 

2 nerof <aranry, An oever; for ifthe beſt thas , then the {e- 

3 cond fo much bated ; and ſa accordingly the worft. 8. 

> -/ Afterthus your yarn isſpun and reeld; being'in the ſlip- | 

; Ping, you ſhal ſcowr it : Thereforegfirſt to ferch our the ſpags, of foow- g- 
you ſhal lay it in lukewarm Winer , and let. it lye ſo three or © 90% 
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Whiteningof 
- J5nk- 


- foure daycs,cach day ſhifting it once, and wringing it out, *8# 
and laying Ret yy 


of with very fine Alben-aſhcs : then © _y our ſlippings,s 


_— 


'Y - 
4 ds 4 


It in another water of the ſame nature ; 

it toa wel'or brook , and there rinſe ity til you ſee that no» 

thing commcth' fron it , but, pure dean water ; for whileſt* 
there is any filth within'it, there will never be white cloth 

which done,take # bucking tub,ard cover the bottome there- 


and ſpreading them. Jay them -on thoſe Aſhes 3'then cover. 
thoſe lippings with aſhes againe, then Jay in more flippings, © 
and cover them with aſhes as before, and thus lay one upow 

another , til al your yarn be laid inz then cover the upper» - 


- woſt yarne with a buckingcloth ,'and lay therein a peck or - 


ewo (according to. the bignelfe of the tub) of aſhes more:then 
powre into al through the uppermoſt cloth ſo much warme 
water, tjl the tub can receive no more; and ſo let irftand al : 
night: the next morning you ſhal ſet a Kettle of clean water + 
on thefire ; and when it is warme, you ſhal pul our the ſpige - _ 
get of the bucking tub , and let the water therein run'intoan».. 
other clean veicl; and as the bucking tub waſtethg fo you” Il / 
fþall 61 ic up againe with the warm water on the'fire, and a - 4 


the water on the fire waſteth, ſa you ſhal fil itup# with 
the lic which commerh from the bucking tub , ae rang ; 
to. make the lic hotter and hotter til ic (5th - and then when + | 
ie ſo ſectheth, you ſhal as before apply it wich boyling lie; ut- ; 
leaſt foure houres together, whith is called , the driving: 
abuck of yarn : All which being done, you ſhaFrake ofthe * 
Buycking cloth, and then roomy the yarne with the Lic-aldes - 
into.large Tubs os Boles, ' with yonr hands as hot axyoutran - | 
ſaffer_it to'polſe, and laboupthe yarne, aſhes , and Lie, _ 4 
ty while together z then carry it to.a WeH ;; River, or other” | 
clean ſcouring water , and there rinſe it as cheat as maybe © 
from the afhes; then take'ir,and bang jtupnpon poles abrgad + 
in the ayre all day, and at night take rhe flippitigs downzgnd |. 
lay them in water al night; then the next day hang themaip® 
againe., and if any part of them y., therycaſt water \npot- 
_ them, abſerving ever toturnthat fide qutmoſt which white "='s. 
flaweft, and thys daear kaft ſeven dayes rogerheny then pub 7 © 
the yarn againe trito a Bucking-PTub withour afhca:ana cope -- 


it a3 before with a Bucking-cloth and lay thereupon'good 
ftore-of freſh aſhes, and drive thar buck as you did before, wich 
©, very ſtrong ſcething Lics, the ſpace of halfa'dayor more; 

\ * thentake ir forth, poſſe it , rinſe it, and hang it up asyou did 
before on the days, and laying it in water on the nights ano- . 
ther week , and then waſh it over infair water', and fo dryir 

-uP. | ; | 
| "Other wayes there are of ſcouring and whiting of yarn ; as 
- ſceping it in bran and warme water, and then boyling ic 
with Oxzier ſticks , wheat ſtraw , water, and aſhes, and-then 
poſing , rinfing, and bleaching it upon hedges, or buſhes; bur 

t it is a foule and uncertaine way, and I would not wiſh any 
good Howſe-wife to uſe it. 

After your yarne- is ſcoured and whited, you ſhall then 
wind it up into round balls of a reaſonable bigneſſe, rather 
without bottomes then with any at all, becauſe it may de- 
ceive you in the waight, for according tothe pounds wil ariſe 
your yards and lengths of cloth. 


After your\yarn is wound and wei you ſhall ir 
thewed for wooden 


tothe Weavers, and it as was 
cloth, knowigg this;that if your Weaver be honeſt and «kilfull, 
he wilt mgke you good and perfe& cloth of even and even,. * 

- "that is juft- the ſame weight in weft that there was in warp: W 
as for the ation of weaving it (elf, it is the work-mans occupa- 
'tion,and therefore th him. refer ir. 

After your cloth is woven,and the Web or Webs come home, The ſcouring, 


+ you ſhall firſtlay it to ficep in all-points as you did your yarn, and whiting of 
+-ro ferch enzibeſ lingand other filch whic biubiced ing. cork, - "A 
the Weaverzthen rinſe it we er” mes rw yarns. then buck | * 
roars he veg ofthe ſores yon 
ving loops fixt to » ſpread it upon the , 
SJ and ſtake it down at the uttermoſt length an bre 4 
; - and a8 faſt as it dries yrater it again,but take beed you wet it-no. 
- top much, for fear you mildew or rot it; neither caſt water uy- 
Won it, till you ſee igin a manner dry, and be fare weekly ro 
"- mn ie xt n ene fide ghd then on the , andattheend of 
"= F © thefirſt week you ſhall buck it as before in Lie and Aſhes ; A- 
7 | .- gain then inſets, ſpread it, and wacer i& as before; then if you 
Ei ; - teeit whites apace, you need Ro give it ay more bocks with 
TX BJ 2 ; 
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the toi : but then a.couple of cleats 
a ens Þ 
ing whitened enough,dry up the cloth, and. 
Ul require; the- beſt ſeaſon for the ſame * 
g. Apriland May. ; Now the courſe and worſt 


ſcour and white their cloth with Water and bran, 


': Of-Dairies, Butter, Cheeſe,and ihe neceſſary things belonging 
f+- 14] to that Office. | 


: ” Pecan followeth now in. this place after theſe knowledga . 
already rehearſed,the ordering apd Government of Dairigh... 
;with. the profic.and commodities belonging tqthe lame, And 
firſt couching the ſtock wherewith to furniſh Dairigs,, Sip 
underſtood,thar they muſt be Kine-of the bet clivice, and breefl»” _Þ 
that. our Engliſh Hayſe-wife can porbey acaly gems tes »S: 
bane, fair ſhape, right bred,and deep of milk, genfleand kind="- © 3 


J« w - : - : ; 
Touching the bigneſs of bone, theJarge? Kat every Cow is, { 
the haneds is: forwhed either age, or.miſchance Pall difable $7: 
; her for the paile,being of large bone ſhe may de fed,and made fit. | 
'_for thefſhambles, and ſono loſs, but profir; andtany oem na * I 
paile as good and ſufficient as her ſelf. | 7 534+," 
_ For her ſhape, -ic muſt a little differ from the Butchers rules;* * "FF. 
for being choſe for the Dairy ,, ſhe muſt have all the fignes of © F 
lenty of milk; as a crumpled horn,; athin-neck; a hairy dew» + 2 
be. and a very large uddder . wich four teates , . Jobg' 
thicke , and fharpe at the ends 3: for the moſt. part eiuher 7, 
all white, of what colour” ſoever the Cow be. or- at Yeaſt. | 
8 ation cher and I i he weld hale'd botogs and behind, 7 -Y - 
1H and-fmooth in 1 omit is a gc ane; {5 1 
£ 4a - As touching the righe breed of Kine through pur PK 278 £ 
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- meaſure. even the night before they calve; and theres - * 
| "© " pong fore arefaidto be Kine deep of, milk, Nuw for the rewaine®$ | 


- 


- 
wag < 
* 


| on ton, bar-.che* ow which h- nor dry at all, or very+. ©: 
W243 MY tile bringeth not orth ſb zood a Oalfe as the other : beck % 

F + - It-wanterthmuch ofthe nouriſhment it hold enjoy, it is vain |. ,, 

* 2% +. and teivolous'3- for-{honld-the ſubſtance from whence-the © 


w” milk proceedeth_conyert to the other intended noncifhnient;- 
#” ©” , mouldbeſo ſuperabundant ,; that it would convert either *Y 


--0 diſcafe er purrefation-> bur lerting clicſe ſecret. reaſony*** 
paſſe; there be ſome Kine which are ſo exceedingly full of © 
milke , that they mbſt be milkE&at Ieaft thrice a day, at mor»+ 
ting, noon, and evening, orelſe they wilt ſhed their milk; - 

= bat ics a-faulc rather then: avertue, and proceedeth more: 

4 > ©, fomalaxativenefſcor looſeneffe of milk , then from' any a- - 

= -..,> bimndances for Fnever Gw thofe three mcales yet equall the 

O- - & © ig pm otagood Cow; and therefore they are not truly: 

rs "called deepof milk. "rg, 


\ 


[? 


:Frajcfull' ronoariſh,'and loving to'that which ſprings front... F 
ther ; for ſolbe bringeth forth a double proftc :-the one for'ths- - 326 


Ss = _corbe, whichi#in the maintenance ofthe-ftock , and uphold-- : 
"422 ding of breed,” * | | *-o1 4.242 Be 
© The-b:it-rime- © The beſt time fora Gow to Calve in for the daity; iginthe ** 
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| _ toſpringto its perfe&goatnefſe; will occafiyrethe 
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ams beft-milky {> Þ. 
ſarely the profic will” 
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b, . reared up for breed ,. becauſe the maig. profic_ ofthe:Dairy is 3 
. "then C3 t,and.(uch breed will hold up 3 — yes whi go are. | "Baa 
calved in the primedayecs,for they gene all rareſubjcc co the * at» 
©» :giſcaſe. of-the Sabo Ahien is dangerous and mortatl, +  -. 
' The houſewi:e which onely hath reſp er dairy, and Rearingof 
for whoſe knowledge this dV{courle is written (tor we have Calves, 


#F * - -_ſhewed the Grafierhis office in the Engliſh] Ls 
 .,.muſt reare her calves upon the finger with floten Fr 
”” not ſuffer them to run with the Dams, the 1 encrall canner ®# 
whereof, and the cure of all. the diſeaſes incident tothem Ind: 
all ther catrell is fully declared inthe hook called Cheap.and 


o To proceed then tothe generall uſeofDairiegſtt confiſteth 
firſt in the.cattell:(of which we have;ſpoken ſufficiently) then,” 
in the huures of milking, the ordering ofthe milk, and. the 
rofits arifing from. the ſame.. The beſt and moſt commended” a 

| res for milking, are indeed+/bur ewa in the day;rhat in the- * 
ing and Summer time which-is the beſt ſeaſon. for-the 6; i 


LY 
47 a , "—— 
” 


"= Pairy, is betwixt five& fix inthe morning, and fix and ſeven The houger 0b. 
*2clotk inthe evening : and although nice and curiousHonfes Sk , 


. wives will have a third houre berwixt them, as between: 
{ " © twelve and&Gne in the Shernopne, pou Dep OeNen 
donotal@w'ig, ai) ſay as] bcelicve y chat rwor:good-meals of 


| milk are better ever Mn three bad ones; alſo 4in_the 'milk- 
"1 | - Sing ofa Cow,the woman muſt fit on-the-neerfide ofthe Cow, 
**F - / ſhemuſt gently at the firſt-handle and ſtretch her dugs,' and 
i morkro them with milk that they'may yeeld out the-miit 
\the better and with leſſe pajn : ſhe ſhall nor fertle herſelfe ro 
Milk, not fixec her paile firm totheground tilffhe ſee the Cow 
*- ftandſure and firm,but be ready upen any motion'of the Cow -/ 
+: tofavc her payle from overturning : when ſheſeeth all things 
-anſwerable co ber.defire , ſhe (hall thenmilk the boldly, 
- andnet leave ftretchingend ſtraining of her rtates,eiÞnot one | 
+ op of milk more. wil conie from them; for the worft point 
k.-"» Wh of Hogſewifery that can be, is'to leave ax Cow halfe milke3 
Log» tor belides the lofic of the milk z it is theonly way to make'a 
">Cow diy, nd ty ORE tor te 


E312 


3. ; Paid whilckt he js in milking , hall -decno bing-r: | 
4 *# LY $ , V'y | ©L + A "-" , 
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0) reach map PEE amaze hes 
7 ylo with. Ml nefle the ſhall 


hingtbenrdl ordering of milk Uſer it 1s come hold 


'to.the-D; Ury the.main-point belo6ngeth thereuwnto is 
Houſewife Dt ab inthe {weer and neat keeping of: 


pnſe4 wherenor-the/leaſt moat, of 'any-filth nay 
any: nes 6s, but all things <ither to the eye or n $8 

\fo yoid of fowrenels or ſluttiſhnes that. a Princes bed-chambis'>* 
\mbſindxenceed] itz to this multbe added the ſweet and: deli- © 
: cate Acopingiof her mills.veſſels, wherher they be'of wood - | 

-<earth or. lead;, the=beſtras. yet- is:diſputable with chebeſt 

vþ "Houſe-wifggs onlythis opinion i is-generally received,that the 

xF en yefell, which is-round and ſhallow is beſt in cold-. 
4 Fault, the Erehich veſſels principall for long keeping,and the. 
eaden veſſell for yeelding-of: mach” Crean :1but howſoever, 
| abydndalinicicianiſtbe catetully ſoe{ded-utice a ay, and: 
.-  Iditheoperayrtes fweereny left gerting ariy taint of fowerig 
Ml ingothem, cormprtthe milk+harthall be put therein. 
> Butto proceed to:my/purpole after. your milk is come ® | 
home, yourſhall asit wereſtrain it from all uni things... FF 
through z neat: and#fweer kept Syledifh, 'the whereot® | 
_— Houſe-wife kriowes ; andthe ome is Syle, A 
trough which the milk muſt paſſe mitithe covered with ave; 
yelean waſhtfinelinnencloathyſuch an one as will not CR» 

leaſt more or baire-to goe through i it:-you ſhall into every. 

5 vellelſylea pretty-quantity\ of milk , according torhe pets 
portion:.ofthe vettel; th&broader-itits, rhe ſhaHower it is 
thebetter ic iy,and yeelderh ever:the moſt cream', and keep 
«the 'milk longe& fron fowring. .-. - 

wifi \.- - Now fe ho prog ariſing from milk”, they-are three of Py, $ 
-peciall accountyas Butter, Checſe, and Milk. to be eaten Gm- 'S, * 
ple-or compounded.:,as for C.urds; ſowr- Milk , or” Withre.” 2. 
they came trom ſecondary meancs, and therefore may novve 
nutnbredwith theſe, 

.. - For your Burcer, which onely proceederh ome Oran * 

"which isthe very heartand. ftrength”of Milk, ic nao 24. 
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Sleanlinelfe be ſuch an.ornam mmentto a Houſe-wi 4 that a6t the 
"> want any-partthercofſheYoſetty both tharand/AF goodnames 
i 7% uh yer In this aFion-it maſt be- more ſeriouſly implo 
—_— tc in any other. 7 - ES hs Wee " 
E To begin then with the flecting*or gathering of.yonr Of fleeting 
© ---Creame from the Milke , you ſhall doe inthis manner: The ccan-- 
Milk which you doc milk in the morning you thall with 'a 
x. finc chin ſhallow diſh,made for the purpoſe, take off the cream 
© about five of the clock in the evening; and the-Milk-which 
” gyoudidmilk in the evcning , you [hall fleerand take-off the 
- - Creame about five of the clock the nexe mornings and the - 
{_ "Cream fo taken off youThall put into a clean ſweerand wet . = 
leaded carthen pot cloſe covered, and ſet in cloſe placerand - "*' 
this Cream fo gathered you ſhall not keep above twodayesini of feeping +. + 
the Summer ,.and not above fourc in the Winter, ikyouarill ceane.” x 
have the ſweeteſt and beſt butter,and that your Dairy contalhne” 
ve Kine or more ; but how many or few foever you tkeep,, 8 
ou ſhall not by any means preſerve your-Cream abovethree* + _ +8 
Ns in Summer, and not 7 her fix in the Winter, © 


pe 


bs © 
_ 
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Þ our Creame being neatly and{weet kept,you fl chorme Ofcdhmraings » 
Ft or a on thoſe uſual dayes which are-firteft either for Og 


L yourufeM che honſe,or the markets adjoyning neer unto. you, 
>; according ro the purpoſe for which you. keep yourDatry. 
;* Now the dayes moſt accuſtomable held amongſt ordinary 

{+ Houſewives, are Tueſday and Friday :-Tueſday-in theafter- 

. Noone, to-ſerve Wedneſday morning markets and: Friday 
+, Morning to ſerve Saturday-market; for-Wedneſday and Sa- 

{--; turday are the molt generall market'dayesof this Kingdome, 
+, and Wedneſday , Friday , and' Satterday\ the uſuall faſtigg 


A. 


þ&« dayepot the weeke , and ſo mecteſt for the uſe of Butter; Now... 
+ torchurmiog take your creame , and throngha ftrong and - * 
 Cleanecloth ftsaine it into the churm ; and*chenTover ing the 
uk churm cloſe, and ſetting it ina'place'fis for the*aftion in 
Which you are imployed (as in the KingineerI-i6/ee coolkeft 
> Place of your Dairy , andexceeding early in the morning ;'or | 
Very late inthe evening: Aid inthe Winter, in-the* warmeſt | 
\ peePiace of your dairy, .andin the moſt temperate houres, ava-- - 
&&. 20utnoone,: ora liulebefore or after, andfochuranie yd 
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The Englih Honſ-whvesr © 2'Book; 
A WHEALFORKES, ai king che noiſcot che ſame, Which: wil be. 
ſolid; *heavy, and entice} until you hear it alter, and the 
- Yound, idlight, ſharp, and-more ſpirtty; and then ycuſhall- > 
ſay that, your-butcer breaks, which. perceived 'both by this, th | 
ſound, the lightneſs of che churn ſtatfe, and the ſparkes and © © 
- drops'which.wil-appeare ycllow abunt the lipof-cthechurn;” | 
by then; cleanſe. with your hand both the-\idde and. inward *,  W-.. 
Jide..of the churn, and having. pur all together, you ſhall”. 
cover.the churn again, and thenwith cafie ſtrokesround and. -* 
.not.ro-the bottum , gather the butter together into onein- © 7 
zire ip and body,]caving no peeces thereof feveral orun- 
- Joyned. | | 
. Now foraſmiich as there be mariy miſchicfs & inconveni- 
- ences which may happen to butter inthe churning, becaufe ir 
is a body of much tenderneſe, and neither. will endure much 
keat nor. much cold ; for it ic it bz over-heated, ir will look 
white;crumble; and be bitter intaſt; and if it be over-cold, 
ce will not-come at all, 'but make you waſte much labour 4 
vain, which faults to help, if you churn your butterin 
. heat of ſummer; it ſhall nat be amiſſe, if during the time of 1 
. ycur.churning,you place your churn in a paile ofcald water, 
as deep as yqur Cream rifeth in the churn, and inpehe chur- 
ning thereof let your ftrckes go flow, and be ſureKhat your 
- churn be cold when you put in your cream : but it you churn 
7 in the coldeſt time of winter , you. ſhall then pur in, your” 4. 
+08 .cream before the chu ne be cold 3, after ithath been ſca!ded yy 47 FF » 
on {hall place it withinthe air ofthe fire, & churnit with as +}. + 
wift ſtroks, and as faſt as may be,for the much labouring 6f;ix/ 
ill keep it ina continual warmth , and thus you ſhall haye 
* ; 2 RG ſweet, 2nd according to your wiſh. After? 4% $ 
The handling your butter is chuin'd , or churn'd and gathered well toges. OP - 
butt ther in your churn, you ſhall then open your churn,ar d with*+ » 
both your hands gatier it well Knee. andtakeit fromthe. | ” 
W% | butter milk, and put it intoavey clean/boul of wood; or; , © 
EET - panſhion of carth ſweetned for the purpoſe, and if you intend; © 3+ Þ.. 
8 to ſpendihe butter ſweet and. fretþg, you ſhall haye your þoul - A 
bh or panſhion filled. with very clean water, and therein with "2 
your hand. you ſhall work the butter, turning ard teflingir ©» 
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© too and fro, til you have by that Jabour bearen and waſhr our: 
; alFthe burter milk, and brought the butter to a firm.{ubſtance:; 

* of itſelt, without any other moiſture; which done, you ſhall 
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take the butter fromthe water, and wich the point of a knife 
ſcotch and{laſh the butter over and over every way , as thick 
a5 is poſlible, lcaving no part through which your knife muſt 


© notpals ; for this will cleanſe and terch ou the ſwallef} haire 
- or mote, or rag ofa ſtrainer, and any other thing which by 


caſual means may happen to-fall into it. * \ 

Afcer this you ſhall ſpread the buttef ina bowLthin, and 
take ſo much ſalt as you ſhall think convenient, which muſt 
by no means be wath for {weet buſter, and ſprinkle it there= 


npon; then with y..ur hands work the butter and theſalr ex-- ' 


ceedingly well-rogether,, and then make 'it up cicher-inco 
diſhes, pounds, or half pounds at yourpleaſure.: -,_ 


If during the moneth of May before you faleyour butrer Of May- 


ou ſave a lamp thereof, and pur-it into a veſſel, and ſofct ir 


into the ſun theſpace of that moneth, you ſhall find it excec< 
© ding ſoveraign and medicinable-for wounds, ſtrains, .aches.. 


and ſuch like grievances. ' 


| pe. 
[Touching the powdring up, or potting of butter, you ſhall ' 


by no means, as in freſh butrer, waſh the butter milk our with 
water,but onely work it clear out with your hands; for water 
will make the butter ruſty,ot reeſe: this done,you ſhall weigh 


Jour butter, and know how many pounds there:isthereof:- ' 


or ſhould you weigh -it-afte r it were ſalted, .you would be: 
deecived in the weight:which done,yott ſhall operrthe butter, 


; and (alt ir very well and thcoughly, beating ic in with your 
hand till ir be generally diſperſt through-the whole burcer 3 
"then take clean carthen pets, exceedingly well leaded, It: 
». thebrine' ſhould leak through the ſame; and caſtſelt into the: 
"'bottome of it : then lay is your burter, and preſſe it, downe”- 
bard within the ſame-; and when your pot is filled; -chervro= * 


ver the top:thereof with ſalt ſo asns britter be ſeen : therclo- 


ling up the potler it ſtand where ic may be cold and-{afe: bus . 
$5, © your Polar, be ſo lietle that- ybu cannot ar icft-filup the 
| [Zen {hall chen when you have potted up fo-mach as ye ] | 
Now! * 


ve, cover it all oyer withſalt,and-pot the next quatit 
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©. Now there'be Houſwites whoſe Daires being great; *canby 4 3 
no-meanes conveniently have their butter contained in pots = 8 


_as in-Hollari, Suffv!k_; Norfolk, and ſuch like, and therefore®* 
are firſt-ro'take* barrels very cloſe and well made ; and after” *» 
they haveſalted it wel, they hl cheir barrels therewith;' thew/ . - 
chey rake a ſmall ſtick, clean, and ſweer, and therewich'make »- =? 
We - divers holes down through the butter, even tothe bottom of 
GE the barrel ; and, then make a ftrong brine of water and falx 
28 which will bear an egge, and after it is boy1'd, wel skimme@ 
EOS; and cooFd', then powr it upon the top of the butter,” ril it 
4 _ ſwim above the ſame, and ſotet it ſettle. Some uſe toboylin 
_— thisbrine'# branch or two of Roſemary, aud it is not amille 
S \ » but pleaſant and wholeſome. | 
"When pot  - . Now although you may at any time betwixt May and 
+. birrer. September pot up. butter, obſerving to doe it inthe cooleft 
.rime of the morning; yet the moſt principatſcaſon of all is in © + 
the moneth of -Afay onely ; for then the air is moſt temperttg,,,.._ 
_ the Eutter wil take ſalt the beft, and the leaft ſubjeAy . 
| The beſt uſe of butter milk for the ableſt Houſewife is cha- *-** 
ritably to beſtow iz owfſhe poor Neighbonre, whoſe wants da — 
_daylycry outfor ſuftenance.: and:no donbt but fheſhall finde 
the profitthereof in a divine place , as wel as in her earthly 
"a _ baufineſs. Butif her own wants command her to uſe it for her: - 
> - own good , then ſhe ſhall of her butter milk make curds, in © 
= this manner : ſhe ſhall rake her butter milk and pur it into #* * 
-  clegnearthenveſſel, which is mneh larger than ro receive *.; 
the- buttermilk only ; and looking unto the quantity theres. 
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* and ivdy an yhal And I 
4 nd berlrink merthroygh, in ſtead of any ocher'drink, 
* * ;ind/wiehour doubt wil flake-the thirſt of angTabouring man 
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gswel; if not better,. -: v.10 x 4 
1.T he next- main profit which. aziſeth. from. the Dairy, is 
Chceſe afwhich there be divers kinds, anew milkgormor- 
row failk: Cheele,, Nettle-cheeſe, Eloaten-milk-cheele , and 
Eddiſby/or Aﬀter-math-cheeſc, all whith have their ſeveral or- 
deringsand compoſitions, , as you {hall perceive by the dil- 
courſe following, Yet before I, do My he to ſpeak.of the na- * 
kirig bf the: Cheeſe hwil. ſkew, you howto order your Cheeſ- 
le-bag.or Runner, which -is the moſt principal thing where- 
with your Cheeſe is compounded, and giyeth the perfe& taſt 
unto-the ſame. + * OE... 


caokdrink, and wholſomand may very” - 


The Cheeſlep bag, or. Rummet 5. is the omark bag of a OftheCh tle I 


oung ſucking Calf,which never tafted other £ 

where the —_ __ undigellecs , Ot th Le op 8 
"AY mning- ot the year provide youre od tore, an 

 Eirfto —-_— oy nov Out = a clean veſſel the curd 
and kick ſubſtance thereof ; but, the. reſt which is not curd- 
led you ſhall puraway< then open, the curd and pick our of 
it all mannet of 'mbtes, chiers of graſs, or other filth;gotten 
Into the ſame : 'then —_ the curd in ſo many cold. waters; 
til it be as white and clean from all ſorts of moats as is poſſt- 
ble; then lay it oh a clean cloath that the water may draine - | 
from it, which dong, lay.ic inanother dry yeſſel; the take 
handful or twq of ſalt,.,and rub the curd cherewith cxceed- 
ingly; then take your bag and waſh it alſo in divers cold wa- 
ters til it be very clean ,;and !than pus the curd and the ſalt 
- up intothe bag, the bag being alſo wel rub'd within with 
ſalt; and fo put it up, and falt- the outfide alſo over, and 


F "thenclofe up:the potcloſe, ,and {9 keep thera a ful year be« 


. chimney! corners ( ag courſe He lemifes 


 'foreyou uſe them. For touching th bang] of them up in 
£ | | 3 it is flactifh”, 
- \ Aaught,! and unwholſome, andthe el of your Run- 
_ whilſt jt / is-ngw , makes your Cheeſe heavy and prove 
''» OW:'. 2:50 40 | $2 tek 

5: When your Runner, or Earnipg is fictobe uſed, you tall 
SHLD! R the. xHlon :: 


d than milk, lep-bag or + © 
you ſhall in une + 5 
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'or a bowle , and with a wooden peſtle ,-ora rolli 
izexcecdingly-; then put to it the yolks oftwo or three eggs, 
and balf.a pint of the thickeſt and ſweereſt creamyou can” 


trend touſe, and opening it, put the curd into a tone mortar 


- fleet rp! ro milk, with a penny worth of Saffron finely 


"Ys 


dryed and beaten ro; powder, together with a little Cloves 


- and Mace, and tir themall paſling wel together, til they ap-, 
again; / 


pear butas one ſubſtance, and chen pur it up inthe 
then you ſhall make a'very ſtrong brine of water and falt,and 
inthe.ſame you ſhall boyl a handful of Saxifrage, and thea 
when ir is cold clear it into a clean earthen veſſel ; thentake 
out of the bag halfa dozen ſpoonfuls of the former curd and 


mixe it with the brine z then cloſing the bag up again cloſe, 


hang. with the brine , and'in any cale alſo in your 
btingafew Walnur-tree leaves, and ſo keep your Runnet a 
fortnight after before you uſe it 5' and in this manner drefle 
all your bags ſo, as you may ever have one ready afteragos 
ther, and the youngeſt a fortnight old everatthe leaſt; 
that will make. the carning quick and ſharp, fo rhat four 
ſpoorfuls thereof willſuffice for the gathering and ſcaſoni 
of at leaſt twelve Gallons of milk, and- this is the choyec 
_ beſt earning which can poſſibly be made by any Houſes 
wite. - 


the beſt cheeſe made ordinarily in one Kingdom z yow ſhall 
take your- milk early in the morning as it comes fromthe 
Cow, and {yle it into a clean tab; then take all che' Creame 


it into your new-milk : then take a pretty quantity of clean 
water,and having made it ſcalding hot,powr it intothe milk 


-alfo toſcald the cream and it together 3/ then: ler it land} 


and cool it with a diſh til it be no more than luke-warmzthen 


» 


—— 7a 


1caion itafrerthis manner 3 you ſhall take the bag you Fg 
pinbeat, 


To make a new milk or morning milk cheeſe, which is 
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alſo from themilk you milk'd rheevening before, and ſtraine - 


goe to the pot where your carning bags hang, and drawfrom -: 


thence ſo much of the earning without ſtirring of che bags”  F 


as will ſerve for your proportion of milk, and ſtrain irchere 


ning 


in very carefully; for if the leaſt motc'of the curd of the car- . & 
| fn into the cheeſe, ir' will- make the cheeſe-rot and 's, 


. SO, >» Þ 
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ÞB mould; when yours carning -is/purin , you ſhall cover the ho. 
- milk, and ſo te Rand he f hor or thercabout; for if MY 
the carning-be good it will come'in that ſpace ; but it you 
ſee it doth not, then you ſhall put in more: being come, you 
ſhall with a diſh in your hand break and maſh the curd toge- 
ther, p6ffing and inrning it diverſlys which done, with 'the 
flat palmes of your hands very gently preſs the curd'downe- 
into the bottome of the Tub; then with a thin difh take the 
whey from it as cleane as you can, and ſo having prepared 
your Cheeſe-fat anfwerable to the proportion of your cn:d 
with both your hands joyned@ogether, put your curd there= 
in; and break it, and preſs it down hard into the fav til yon 
havefild ic 3 then lay upon the top of the curd your hard 
cheeſe-board, and alittle ſmall weight thereupon,: that the 
whey may. drop from ir into the under veſſel 3 when ic hath 
done dropping, take a large Cheeſe-cloth,, and having wee 
it in the cold water, lay ic on the Cheeſe-boord, and- then 
turn the Cheeſe upon ir; then lay the cloth intothe Cheeſes * 4 
, "fat, and fo put the Cheeſe therein again, and with a thinne ©. 
lice thruft the ſame down cloſe on every fide : then laying —_— 
the cloth alfo* overthe ropeo Jay on the Cheeſe-boord, and 
6o.carry it to your grear prefic, and there preſs it undera ſuf- - 
ficient weight : after it hath been there prett halfan bour, you 
ſhall rake jt, andorn it into a bs Roms, and pur it into the 
prefſe againe, and thus "you tarac it into dry claths 
at leaſt five or fix rimes in the fic day, and ever put it un- + 
der the preſs again, not raking it therefrom til the next. | 
day inthe evening at ſooneſt, andthe laſt time jt is turn» - 
_—_— ſhall curne it into the dry fat without any cloth *% 
a = 
When ir is preſt ſufficiently, and taken from the far, y! 
ſhall then lay it ina Kimnel md firſt on the ancile, 
andthen on the other with falt,and ſo let it lic allthat nightz 
then the nexs morning+ you ſhall doethe like again, and ſo 
/ - | rn it out upon the brine, which-comes from the ſalt two or 
+ "three daies more , according tothe. bignefſe of the Checle ,. - 
ER, oy evlay it upon a fair table'or ſhelf to dry; forgetting 
; * dt every day once. to rub itall over with a cleane ws: 
| 5 i 
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wo meals: Nitigs new milk, and the evenings Cream, mile All.I08 
| riy- rehearted, .. And it you 


; = of one Ted, onely you ſhall put in you 
| is fild (if it have any'warmth 1 0) and not ſcald it : but if the 


of warmth be loſt, you ſhall pur ito a kettle and give it rhe 


= air of the fire. | 
Of Nc If, you wil havea very dainty nettle Cheeſe, which is the 
F. checlc. fineſt ſummer cheeſe which can be eaten z youſhall doe in all 
3 things as was fotmerly-taught in the piew milk cheeſe com- 


Þ, ound: Your £41 thall-puc the curd into a very thin Cheeſ« 
* at,notaboye half an inch, ora little bgeter deep at the molky43 
and then when you come to dry them as ſoon as it, 1s drainy © * 
ed frqm the brine, you ſhall Iay itupon freth netclegyand cor 
ver it all over with the fame ;4an is 40g hers they may 
Feel the air, let them ripen cherein , gblerving to renew your 
pF nettles once in.two dayes, and every time you renew them,to 
"= turn .the Cheeſe or Cheeles,” and- to- gather your.ncttles as * 
= much without ſtalkes as-may be, and to make the bed both - 
under and aloft as ſmooth, as may be , forthc,more even al 
Tewer wrinkles that your cheeſe back 2». the more. dainty. 
you, ouſewife accounted, , 4) 9.0068 
If ou wil makefloaten milk cheeſe, which is the coutſel 
of all cheeſes, you ſhall rake .ſome. of the wilk and hegt.it 
"upon the fire to warm all the reſt; but if ic be ſowr that yaw 
dare not adventure the warming: of je for fear of bremh 
- *then you ſhall heat water, and 'with it warm it ;,then; "fy 
: your carning as before ſhewed, and gitar preſs it, ſalgih. 
Ws 'and dry it as you did all other Cheeſes, _ 0» 
£* Of eddiſh Touching your Eddiſh Cheeſe,or Winter Cheeſe, there; 
>.> ghecle- not any difference betwixt je and your ſummer cheele 89! 
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Ing 1 the matieg thexeot onely, becauſe the gofie year 
denieth a kindly deying or hardning thereof, it differeth! 
much in taſte, and will be ſofralwaics; atid of - theſe eddilly- 


_ Cheeſes you may make as many kindes as of Summer 


-Cheeſes , as of one meale, rwo meales, or of milk that is 


floaten. ' 
When you have made your Cheeſe, you ſhallthen have care 


"of the Whey, whoſe general - uſe differeth not from that of 


Butter-milk, for either you ſhall preſerve it robeſtow on the 

oor, becauſe it is good drink for the labouring man, or 
le it to make curds out of it, -or laſtly ro'nouriſh and bring 
up your Swine. 


If you will make curds of your beſt Whey, you ſhall ſer it Of whey curds: 


upon the fire, and being ready to boyl, you ſhall put into it 
a pretty quantity of Butter-milk , and then as you ſee the 
Cutrds ariling up to the top of the Whey, with a skammer 
kim them off, and put them into a Cullender, and then pur 
in more Butter-miJk, and: thus doe whilſt you can-ſee! any 
Curds ariſe ; then the Whey being drained clean from them , 
put them into aclean veſſel, and fo ſerve them forth as occa« 
nſhallſerve. 


CHAP. 7, 


The Office of the Malt, and the ſeverall ſecrets, and know- 
ledges belonging to the makeng of Malt. 


]: is moſt requiſite and fit that our Houſewife be experien- 
ced and wel pra@tiſed-in the wel making of Male , both' 
for the neceſſary and continnal uſe thereof , as alſo for the 
generall profit which accreweth and ariſeth ro the Hwuband, 
Houſewife, and the whole Family ; for as frons it is made 


the drink by which the Honſhold is nouriſhed and ſuftained, 
* foto the frutfull Husband-man ( who is the maſter of - rich 
+ ground, and much tillage) it is an'excellent merchandize , 
and a commodity of ſo great trade, that not alone al 
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> tions. This office or place of knowledge belongeth particu- 


larly co th&Houſe-wife ; and though we have many excellent 
\Men-malfters, yet it is properly the work and care of the wo. 
. man} for it is a houſe-work, and done altogether within 
dores , where generally lyeth- her charge ; the man only 
ought to bring in, and to provide the grain, and excuſe 
from her portage or too heavy burthens,. but for the Art of 
making the Malt ,. and the ſeverall labours appertaining co. 
the ſame, even from the Fat to the Kiln, ic is only the work 
of the Houſe-wife,. and the Maid-ſervants to her appertain- 
ing. 

To begin then with the firſt knowledge of our Malſter, it 
confiſteth in the ele&ion and choiſfe of grain fit to make Malt 
on, of which there are indeed truly but two kinds , that is 
- to ſay, Barley, which is of all other the moſt excellent for 
this purpoſe ; and Oates,which when Barley is ſcant or want- 
" Ing, maketh alſo a good and ſufficient, Malt : and though the 
drink which is drawn.from it , be neither ſo much in the 
quantity, ſo ſtrong inthe ſubſtance, nor yet ſo pleaſant inthe. 
taſte , yer is the drink very one and tolerable , and nouriſh- 
ing enough for any reaſonable creature. Now I do not deny, 
but there may be made Malt of Wheaty Peaſe, Lupin, Fetches, 
and ſuch like,.yet it is with us of no retained cuſtom,nor is 
the drink fimply drawn or extrafted from thoſe grains,cither 
wholeſome or pleaſant , but trong and fulſoume : therefore 1 
think it not fitto ſpend any time in treating of the ſame; To 
ſpeak then of the cle&ion of Barly , you ſhal underſtand that 
there be divers kinds thereof , according to the alteration of 
ſoyles, ſome being big , ſome little , ſome empty, ſome full , 
ſome white, ſome brown, and ſome yellow ; but 1 will reduce 
all theſe into three kinds, that is, .into the Olay-barley , the. 
Sandy-Barly,and the Barly which groweth on the mixt ſoyl. 
Now the beſt Bar)y to make Malt on, both for yeelding the. 
greateſt quantity of matter, 'and making -the ſtrongeſt, beſt, 
and moſt wholeſome drink,-is the Clay Barley wel dreſt, be- 
ing clean Corne of it ſelfe , without weed or Oates white of - 
colour;full-in ſubſtance,and ſweet in taſte:that which groweth- 
anthe mixt grounds is the next for though it be ſubje&ta 


ſome, _ 
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"Skill in Male. * 
ſome Oates and ſome Weeds : yet being painfully and care- 
fully dreſt,itis a fairand boll'd Corn,great and fal;and though 
ſomewhat browner then the former, yet itis of a fair and clean 
- complexion. The laft and worſt grain for this purpoſe is the 
Sand Baily ; = _ it be — or never {+ ve 
Oates, yet it the tillage be not painfully and cunni 
dled,it is much ſubjeR& to weeds divers kinds, as aw. Bron] 
and ſuch like , which drink vp the liquor in the brewing, and. - 
make the yeeld or quantity thereof very little and unprofita» 
ble: beſides the grain naturally of ic ſelf hath a yellow, withe- 
red,empty husk,thick,and unfurniſhed of meal,fo that the drink 
drawn from it,can neither be ſo much, ſo ſtrong, ſo good, nor R 
ſopleaſant; fo that to conclude, the clean Clay Barley: is - 
.beft for profit in the fale-drink , for ſtrength and long laft- x 


wg: ; 

+ The barley in the mixt grounds will ſerve well for houſ- 
ſholds and families: and the ſandy barley for the poor, andin 
ſuch places where better is not to be gotten, And theſeare 
to be known of every Husband or Heuſe-wife : the firſt by his 
whiteneſs, greatneſs, and fulneſs : the ſecond by bis brownenels, 
and thethird pela wich a dark brown nether end, 
and the and riEffeſs of the husk (and in this eleQtion p 
of barly) y 1 note that if you find in any wild oats, itis2 -v 
ſign of rich clay ground, bur ill huzbanded, yet the male made = 
thereof is not much amiſs;for both the wild oat andthe perfect 
oat give a pleaſant ſharp relliſh to the drink,if the quantity be 
not too much, which is evermore to be reſpe&ed. And to con- 
clude this matter of ele&ion,great care muſt be had of both-Hus- 2 
band and Houſe-wife, that the barley choſen for male,be excee- bw 
ding ſweet, both in ſmell and taft, and very clean dreft; forany - wr. 
corruption. maketh the malt Joathſome, and rhe foul dreſſing ; 
affordeth mjuch loſs. »  Ofthe Malt- © > 

After the skilfull eletionof grain for malt, the Houſewife is houſes and the > 
to look to the fituation, goodneſs and apt accomodation of the firuarion- 
Malt-houſe; for in that confiſteth both much of the +kill, and. ' 
I the profit ; for he: general] fituation Sober poor | 
(48 near as can be )ftand'ttpon firm dry , b & 
Proſpett every way, id an elder and lightstolfet = _ + 
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| Wind, Sun and Ayr, ,which way the Maſter plcaſetb, bath to 


cool and comfors the grairrat pleaſure, and alſo clole-ſhuts, or 
draw-windowesto keep out the Frofts,and Storme, which are 
the only lets and hinderances for making the malt good and 
perfeR : for the model or form of theſe houſes, ſomeare made 
round, with a court in the middle, ſome long, and ſome ſquare, 
but the round is thebeſt, and the leaſt laborious; for the Ceſt- 
erns or Fats being placed (as it, were) at the head or beginning 
of the circle, and the Pump or Well(but the Pumpis beſt)being 
cloſe adjoyning, or at leaſt by-conveyance of troughs made as 
uſefull av'it it were neer adjoyning, the Corn being ſteept, may 
with one perſons labour and a ſhovell be caſt trom the Fat or 
Ceftern to the floor, and there couchtz then when the couch is 
broken,it may in the turning either with the hand or the ſho- 
vell be carried in ſuch a circular houſe roundabout from one 
floor to another, till it come ta the Kiln, which would alſo be 
placed next over againſt the Pump and Celternes, andallcon- 
—_— umder one roof, 4 ks . 
nd thus you may empty fteeping after ſteeping, and ca 

them with os ah 5.6 on From tidbe to floor, rill all the 
foors be filled : in which circular, you. thall find, that 
everthat which was firſt Rteept,ſha)Þ t1j,and fo 
conſequently one after another in ſucli-{Gtas Were , 
and your work may cvermore be conſtant, wndyour floores at 
notime empty. but at your own pleaſure, and all the labour 
done, only. with the hand and ſhovell; wichout carrying or're- 
carrying,or liſtmgheavy burthens,which is both.croubleſom & 
aften{ive,and not without.much loſr, becauſe in fuch caſes ever 
lome.grain ſcattereth. 


. » Now over:againſt the Kilnce-hole or Furnace (which is &ver- 


more, intended tg be on the ground)fhould a. convenient place 
.be madeto pile the fewe)l for the Kiln, whether itbe Straw, 
Bracken, Farres, Wood, Coal, or other fewell ;- but ſweet 
Straw is of all other the beſt and neateſt. Now it is intended 
that” this. ;falt-bouſe may. be made two-\ſtories in height, 
wtno higher; over your "as 7a ven We Garners 
wherein. to-keep-your Barley before it be ſiceped: inthe bot»: 
tomes of theſe Garnersftanding direRly over the ay 
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be convenient holes made to open and ſhur at pleaſure, chrough 
which. ſhall run down the barley into the C:ſtern; 
Over the-bed .of the Kiln can be nothing but the place for 
the Heir cloth, & a ſpacions roof open every way that the ſmoke 
may have a free palſage:&with the leaſt aye be carryed from the 
kilne which moketh the male ſweet and pleaſant Over that place 
where the fewell js piled;& isnextofall to the bed of \the kiln 
would likewiſe be other ſpacious Garners made, fometo receive 
the Malt "as ſocn as it is dried with the Comb and Kiln 
duft,in wich it may Iye to mellow and ripen; and others to re- 
ceiveihe Malt aſter it is skreened and dreft up; for to let itbe 
too long in the Comb, as above three oils at Tongeſt, will 
make it both corrupt ,. and breed Weevcls and other worms, 
which are the greateſt deſtroyers of malt that mdy be. And 
theſe Garners ſhould be fo conveniently plac't before the front 
of the Kilr-bed , that either with-the ſhovell or a ſmall ſcartle 
you may caſt, or carry the malt once dryed intothe Garners. 
For the other part of the floors, they may be employed as the 
und-floors are, forthe receiving of the malt when it comes 
trom the Ceſtern: and in this manner, and with theſe accommo= 
dations you may faſhion any Malthouſe, either round, long, 
ſquare,0y0t what p ion ſoeyer, az either youreſtate, or the 
convenience of the ground you have to build on ſhal adminifter. 
Next to the fiteor proportion of the ground, you ſhall have 
aprincipall care for the making of your malt floors, in which 
all the cuſtome and the neture if the ſoyl binds moany times a max to 
jundry inconveniences , and that a man muſt neceſſarily ba#ld accor- 
ding 10 the matter be bath 10"dwild withall, from whence ariſet1h the 
many diverfities of Malt fleores Yyer you thall underftand, thar 
the generall b«{t Malt floor both for Summer & Winter and all 
ſralons,is the cave or vanleed arch which js hewed out of a dry 
and maingretty Rock, for it is both warm in Winter, cool in 
Summer , and generally comfortable in all ſeaſons ofthe year 
whatſoever. "For it 18tobenoted, that all Houſe-wives do gi 
over the wakingof Malt in the extreame heat of Summer: Fris 
not becauſe the Malt is worſe that'is made in ſumrher then-that 
which is made iu winter, but becauſe the floores are moreun- 


ſcaſonable, and that the, Sun getting apower neo fuch'open 
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3 laces, 'maketh the grain which is ftepe | ro ſprour'androwe ; 
fſofwitcly, tharit cannot indavreto take time on the floor, and 


get whe right ſeaſoning which b:longeth-to "the ſame: whereas 
theſe kind of vaule being dry, and azir were coucht under the 
round, not only keepeth out the Sun-in Summer, which" ma- 
Feth the Malc come much too faſt , butalfo defendeth it from _ 
froſts and cold bitter blaſts-inſkvwp Winters , which wil! noe 
ſuffer it to come,or ſprout at all; or iFpartdo come and ſp:out, 
as-that-which lycth in the hearc of the bed; yet the upper parts 
and; outfide by means of extream cold cannot fprout,bur beirig 
again dryed,hath his firſt hardneſs, 8 is one & the ſame with raw 
barley; for every Hoy-zife muſt know, that if Malt do not come 
as it were altogether,and atan inftant,and not one come more 
than another,the Malt muſt needs be very much imperfe&t. 
Thenext Flower to the cave,or dry ſandy Rock, is the flower 
which is made of eartb, or a ſtiff ſtrong binding Clay wel wa- 
tered, and-mixt with Horſe-dung atid Soap-aſhes , beaten and 
wrought together, till it come to one ſolid firmneſs; this Flow- 
er isa very warn comfortable Flower in the Winter ſeafon,. 
and .will. help the grain to come and ſprout exceedingly, 
and with the-help of windowes to let in the cold-ayre, andto 
ſhue-out the violent refleCtion of the Sun, will ſerve very cot» 
veniently for the-making of Male, for nine months in the year, 
thatis to ſay, from September till the end of fy; but for Iune, 
July, and Augaſt, to imploy it to that purpoſe, will breed both 
loſs and incumbrance, The next Flower to this of the earth, is * 
that which is made of Plaſter or plaſter of Paris, being burnt ina 
ſeafonabletime, . and kept from wet, till the time of ſhooting, 
and then ſmoothly lajd, and welt levelled; the imperfe&ion of 
- of the plaſter f-wer is only the extream coldneſs thereof, 'which 
in frolly and cold feaſons fo bindeth in the heart ofthe Grain, 
that it cannot ſprout,,for which cauſe it behoveth every Malſt- 
er that is compelled to theſe Floores, to look: well into the ſea- 
ſons ofthe year,and-when he findeth either the Froſts, Northern 


blafls, or other nipping ftorms to rage too violently , - then to» 


make his firſt couches or beds.,- when the Grain commeth newly 
out of the Ceſtern,much thicker and rounder than otherwiſe he 
would do z. and as the coldabateth,- or. the: corn increaſeth in 


eproming, {Þ} 


i" 
6. +. .3% n" 
þ © 6p xa 
$4 
a 


44 p , 
"% 


«ww 


ww " 3s Pz. , Me 
”- I he ' a ** "> 
| , o dr 


.2 Book. TY 
ſproutingsſo tomeke couches orbeds thinner and thinner: for 


4 % % 4 4 
14 5. . 4». 4 {"S.£5» » I” A 
> vzY "= þ; | *, 

4 - 
< 


: % - . + ; 
a+ SY Vo rn cnt xa 
. 


Shilk-in" Mate: 


k] LO. 6 Is 
5 _ ow ” 

F 3 
. $2 


I. 


* 2 


thethicker and cloſer the grain is coucht and-laid together, 
the warmer it lyeth, and ſo catchin{ hear, the ſooner it ſprou- 


-teth, and the thinher itlyeth, the cooler it is;,,and ſo-much the 


flower in Crane This floor, if the Windowes be cloſe,and 
gvard off the Sun ulficiently,will(if neceflity compellfervefor 
the making of Malt zen months in the year;only in Iuly and+Ay- 
eſt, which contain the Dog-days,itwould not be employed,nor 
in the time.ofany Froft,without great care and circumſpeQion. 

Again,thefe is in this floor another fault, whichtis a natu- 
rall cafting out of duſt,which much ſullieth the Grain,and being 


dryed , makes ic look dun andfou}, which is much diſparage- 
* ment to the Malſter ; therefore ſhe muſt have great care. that 


when the Malc is taken away, ſhe ſweep and keep her floores ag 
clean and ncat as may be. The laſt and worttis the boarded 


"floor, of what kind foever ie be, by reaſon of the too much 


heat thereof, and yet of boarded floors the Oaken boarded 
is the cooleſt and longeſt us the Elm or Beech is next, 


- then the Aſh , and the worſt (though it be the faireft to 


the Eye ) is the Firre,. for it hath in ic ſelf (by. reaſon: of 
the Frankincenſe and Tarpentine which it holdeth')) a 
naturall heat , which mixed with the violence of. the 

in the Summer-time,forceth the grain not onlyto ſprout, but to 
grow in the couch , which is much loſs,and a fowl impuration. 
Now theſe boarded floors can hardly be in uſe for above five 
months at the moſt, that is to ſay, Ottober, November, December, 
January,and Febryary:tor the reſt,the ſurrhath too much 

and theſe boarded floores too much warnith ; and therefore-in 
the cooleft cimes ic is good to. obſerve to make the couch thin, 
whereby the ayr may paſs through the corn, and(ſo cool it, 
that.ic-may ſprout at keilure. - 


Now for any other floore befides theſe already named, there many - - << 
which is 7 


is not any good to malt upon z for thecommon floor 1 

of naturall earth, whether ic be Clay,Sand or Gravell, if ithaye 

no mixture at all with ie more then its own nature, by oft 

treading upon it., groweth to gather the nature of faltneſs, 

or Salt peter into it , which not only giveth an ill taſtto the 

grain that nap ln his moiftureand moul _ 
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dinels, *w hich in the moiſt cimes of the year arite from the 


, ground, it often corrupteth and putrifieth the corn, the fough 


paved floor by reaſon of the uneveneſs, is unfic to malt on, be- 
cauſe the grain'getting into the crannies, doththere lye, and is 
not removed or turned up and down as ſhogld be with the hand, 
but many times isfo fixed to the ground,it ſprouteth & groweth 
UPinto a green blade, affxyding much loſs and-hinderanceto 
the owner. .. x 

The ſmeoth paved floor , or any floor of ſtone whatſoever 
is full as 31}; for every one of them naturally againſt much wet 
or.change of weather , will ſweat and dit! forth ſuch abun- 
dant.moiſture, that the Maltlying-upon the- ſame, can neither, 
dry kindly, and expell the former-moiſture received in the 
ceſtern, buc-alſo by: that over-much woifture many times rot- * 
teth, and comes to bealtogether uſeleſs. - Laſtly for the flower 
made of lime and hair ,.it is as ill as any formerly ſpoken of, 
both in reſpe& of the nature of the Lime; whoſe heat and ſhatp- 
nels is a mainenemy to malt,or any moiſtcora ,- as alſo in re- 
fpe& of .the weakneſs and brittleneſs of the ſubſtance thereof, 
being apt to molder and fall in pieces with the lighteſt treading 
onthe ſame, and thatlime and duft once mixing with che corm 
it doth ſo poyſon and ſuffucate it., that ic neither can ſprout, 
nor turn ſerviceable for any uſe. - 

Next unto the Malt-flowers, our Malfter ſhall have a great 


| care inthe framing and faſhioning of the Kiln , of which there 


are ſundty ſorts of models, as the ancient form which: was, 
in times paſt uſed of ourforefathers. being only made in a ſquare 
propenecn at the top, with ſmall fplints or rafters ,-joyned' 
within four inches one of another-, going from a' main beanr 
croſling the, mid part of «hat great ſquare: then is this great 
ſquare fromthe top, with good and ſufficient ſtuds tobe drawn 

iſe narrower and narrower ,-till it come to theground,; 
ſo that the hacth or loweſt part thereof may not be above a 
fixth part tothegreat ſquare above, on which the mal is laid 
to bedryed, and this Harth ſhall be made hollow and deſcen- 
ding, & notlevel nor aſcending:ind theſe Kilns do nothold any 


certain, quantity in the upper ſquare , but may - ever? be accor--, | 


ding to the frame of the houſe » ſome -being-thirty- foot cn | 
| | £ cy 
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way, ſome twenty, and fome eighteey. There beother Kilnes 
which are made atrer this manner open and lope, burt'they are 
round of proportion ; barboth theit Kind of Kiines* have one 
faylr, which is danger of fire;or lying tyery way open Tapt for 
the blazezif the Malfter be any thing negligent, either in the . 
bouting of the blaze low &forward,or not iweeping every part 
about the harth any thing that may take fire; or fore ſeeing thac 
no ftrawes which do belong to the bedding of the Kiln do hang 
down ,} orarelooſe , whereby the fire may take hold of them, 
it is very poſlible that che Kiln may be ſer on fire; to'the great 
lofs and otten nndoing of the owner. 


Which to prevent; and chat the Malſter may have better al- The perfe& 
ſurance and comfort in her laBeur; thete js a Kiln now of ge- *'#n- 


nerall uſein this Kingdom, which'is called 4 French Kilp, being 
framed of a bcick; aſhler, or other fire-ſtone , according tothe 
nature' of -the ſoyl 'in* which Harbands and Houſewives live: 
end this french Kin is ever- ſafe and ſecure from fire, and whe- 
ther the Malſter wake or fleep, without extreame wilfull negli- 
gencezthere cart ho danger gome to the Kilne: an& in thefe Kilns 
may be burnt atiy kind of fewell whatſoever , and neither thall 
the ſmoke offetid or breed ill raft in the malt,” no? yet diſcolour 
it,as many times it doth in open Kilnee, where the'malc is as ir 
were covered all over, and even parboyld in ſmoke. fo that ofall 
ſorts of K ines whatſoever, this which is called the Frerich Kiln, 
is tO be preferred and onely embraced. Oftheform or mode? 
whereof, I will-not here ſtand t> treat, becauſe they areriow {a 
generally frequent amongſt us ,' that not a Maſon 'or Carpenter 
in the whole Kirigdome but can build the ſame 3 fo that touſe 
more words thereof were tediouſneſs to litrle purpoſe, Now 
there" ts another kind of Kiln which T haye feen ( and bur in 
the weſt-country onely ) which for the profitable quiaintneſſe 
thereof, I took ſome ſpeciall note of, and that-was a Kiln made' 
at the end of 'a-Kitchin Raunge or Chimney, being in ſhape 
round and made of brick, with a little hollownels'narrowed' 
by degrees, into which came from the botthm and mid8 of the' 
Kirchin chimney a hollow tunnel or vault, like che tunnel of a 
Chimney,and rardice&ly on the back-fide the hood,orbackof” 
ihe Kitchin chimney; then inthe midſt ofthe chimnicy” where 
, the: -* 
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| Kiln, then nextlook-to the well 


= the preactit {trength vt the fire was made, was a ſquare hole 


m:de of abouta foot anda halfevery way , with-an iron thick 
plate to/draw toand frg - opening and cloſing the whole ar 
pleaſure; and this hole dothopen onely into that tunnell-whi 
went to the Kiln, ſo thatthe Malt being once laid, and -ſpre 


\ . upon the Kiln, draw away the Iron-plate, and the ordinary fire 


with which you drefſe 'your meat, and perform other neceſſary 
buſineſſes , 18 ſack} up into this tunnel{ , and ſo conyeyerh the 
heat tothe Kiln where ir dryeth the Malt with as great per- 
fe&ion as any kiln | faw in my life, and” needeth neither atcen- 
danceor other ceremony more, then once in five or fixe hours 
to turn'the Malt, and cake icaway when it is dried fufficiencly; 
for itis, here co be noted, .that, how great or violent ſoeverthe 
fire be, which. is'in. thechimney, ycrby reaſon of the paſſage, 
and the quantity:thereof it- carrieth ho,more,then a moderate 
heat tothe kiln; and for the- ſmoke, ' it is 10 carried away in 
other loop-holes which run from the hollowneſs betweeti the 
tunnell, and the Malt-bed, that no Malt inthe world can pol- 
fibly-he ſweeteror more delicately coloured : only thefaulr of 
Kilns are, [that they are but lirtle in compaſ#, and (0 can- 
not drymuchata time, as not above a quarter gr ten ftrike at 
the moſt in one drying , and therefore are no more-but. for a 
mans own particular uſe, and for the furniſhing of one ſerled 
Family;burfo applyed, they exceed all the kilnes that I have ſeen 
whatſoever. » , 
When our Malfter bath thus 27/7: the Malt-houſe and 
dding of the Kiln, 'which is 
diver{ly dbnie according to mens divers opinion:; for ſome uſe 
one thing , and ſome another , as the neceſfity of the place , or 
mens particular profits draw them. 

But firſt to ſhew you'what che bedding of a Kiln is, you ſhall 
underſtand, that it is a thin covering laid upon the open rafcers, 
which are next unto the heat of the fire , being made either ſo 
thin, orſo open, that the ſmalleſt heat may paſs through it, and 
come to the corn : this bed muſt be laid fo exen and level as 
may be, and not thicker in one place then another , leaſt the 
Malt dry too faſt where it is thinneſt , and too flowly where it 
is thick; and ſoin the taft ſeem to be oftwo ſeveral in 


>» 


F Va Y 4 FT © - 
» 


"if "I | Het a © 4d F 
We DIS. £4 OM h oþ 3 : REM 
, 2 OKs ”_ Skill iz Malt. Av: 

- - Jemuſtalfo. bemade of ſuck tuff, as having received hear, ir 
will long.contimue the ſame z.and be affiftant to thefire in dry- PF 
ing thecom: it (ſhould alls haven it no moiſt or darkiſh pro- c 
peity: / left at the fiſt receiving of thefre jt ſend out a ſtinking v 
Frokeand !o taint the Malt; nor ſhould irbe ot any rough or 

fharp ſubſtance , becauſe upon this. bed or bedding is laid the 

haircloth, and on the hair clothithe Malr, ſo that withthewrn- 

ing the Malt and treading upon the cloth, ſhould the B:d be of 

any ſuch roughnes,it wouid ſoon wear out the haiccloth,which *." 

would bee both lofſe and ill Huvſe-ifery., whch is carelully to 

be eſchewed. Wy. . 

But now for the matter or ſubſtance whereof this: bedding; 
ſhould bemade , the beſt , neatcft, and' ſweeteſt, is clean long 
Ryeſtray, with theeares only cut off, and the ends laid even: 
together., nor one longer than another, and ſoſpread upon 
the rafter of the Kilne as even and thinne as may be, and faid* 
as it were ſtraw by ftraw in a juſt proportion, where $kill and: 
induſtry may make it thin or thick at pleaſure , as but the 
thickneſſe otone ſtraw ,-or of two , three, foure or fivezas ſhal 
ſeem to your judgment molt convenient, and then this, there 
canbe nothing more even, more dry, ſweet, or open to let in 
the heat at your pleaſure:and although in the old openKilnes 
it be ſubje& to danger of fire , by reaſon of the quickneſle to 
receive the flame,yet in the French Kilne«(before mentioned): 
it is a molt ſafe bedding, for not any fire can ceme neer un- . 
toit, There be others which bed the Kilne with Mat; 'and it | | 
is not much to be miſliked , if the Mat be made of Rye ſtraw | 
ſowed, and woven together according to 'the manner of the #4 
Indian Mat 5., or thoſe uſuall thin Bent Mats, which'you ſhil _ | 
commonly ſee in the Summer time;ſtanding in Hasb:ani-mens” 
Chimneyes, where on? bent or ſtraw is layd by another, and 
{o woven together with a good ſtrong-pack-thread : but theſe 
Mats according to the old Proverb ( Moſt coft moſt wor/thh 
far they are chargeable tobe bought, and very troubleforut 

* + in the making,-and in- the- wearing will not vutlaſt one 
of the former looſe beddings : for if one thread or ticch- 
breake , immediatly-moſt in.that rowe, will follow: onely 
«t 1s moſt” certaine , that durivg the time — . 


Gon. _ 

- 
+, 
— 


= 


'» 
— 


- wil” , %<E > F 
4 a 


a. 


7 


"The Engliſh Honſ-wives © © 2 


both good, neceſſary and handſome. Bur if the Mat be made * 
cither of Bulruſhes, Flage,or any other thick-(ubſtance (asfor 
the moſt part they are ) therric is not. ſo good a bedding, both 
becaule the thicknefſe keepeth out the heat, and is long before 
it can be warmed; as alſo 1n that it ever being cold , naturally 
of it 1{elfe draweth intoit a certaine moyſture, which with 
the fit heat being expelled in tmoke, doth much offend and 
breed ilI taſte in the Malt. There be othersthat bed'the Kilne 
with'a kind of Mate made of broad thin ſplints of wood 
wrought Checkerwiſe one into another, and ithath theſame 
faults which. the thick Mart hath; forit is long in catching 
the heat, and will eyer {moke at the firſt warming , and that 
{moke will the-Malt ſmell on ever after ; for the ſmoke of word 
is ever more ſharpe aud piercing then any other ſmoke what- 
ſoever. 

- Beſides , this Wogden matt , after it hath once bedded the 


Kiln, it can hardly afterward be taken ap or removed ; for 


by continua]ll heat, being brought to ſuch an extreame dry- 
neſſe, ifupon any occaſion either to mend the Kiln, or cleanſe 
the Kiln, or do other neceſſary labour underneath the bed- 
ding, you ſhall take up the wooden mat, it wquld prefently 
crack, and fall to pieces, and be no more ſerviceable. 

[There be others which bed the Kiln with a bedding made 
all of wickers ; of (mal wands foulded one into another likea 
hurdle, or ſuch wand-worke; but it is made very open, every 
wand at leaſt two or three fingers one from another : and thts 
kind of bedding isa very ſtrong kind of bedding, and willaſt 
long , and. catcheth the heat at the firſt ſpringing ,, onely-the 
ſmoke is offenſive, andthe roughneſs without greatcare uſed, 
will ſoon weare out your hair cloth: yet in ſuch-places where 
firaw is not. to be got or ſpared , and that you-are contgel- 
led onely to ufe word for your fewell in drying your Malt, 1 


-all@v this bedding'before any other,far it is very good, ftrong 


and Jong laſting :. beſides, it. may be taken up and. ſet by at 


pleaſure, ſothat you may.{weepand cleanſe your Kilne as oft * ' 
. as occaſion ſhal ſeryc ,and in the neat and fine keeping ef-the 


Kilne, doth conſiſt much of_the Houſe-wives Artz+tortg be 


choakt either with Jul}, durt, ſoot or aſhes; as.irfhewes flut- 


riſhneſs 
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tiſhnes and floth, the only great imputatious banging over a . "4 
Homſe-wife , ſo likewiſe = binds; the labour,and make the 'y 
malt dry a great deale worſe , and more unkindly. 
Next the Bedding of the Kilne , our Malſter by all meanes Of f:wel for 
mult have an eſpeciall care with whar fewell ſhe dryeth the the drying «f 
Malt; for commonly according to that it ever receiveth and Malc. 
keepeth-the caſte, if by ſome eſpeciall Art in the Kiln that an» 
noyance be not raken away. To ſpeak then of tewels in gene- 
ral;they.ace of divers kirds according to the natures of {oyles, 
and the accommodation of places in which men live; yet the 
beſt and moſt principal fewel for the Kilnes C both for ſweer- 
neſſe, gentle heat, and perfeR dryingYis cicther good Wheat- 
fraw, Rye-ſtraw, Barley-ſtraw , or Oaten-ſtraw ; and of theſe 
the Wheat ſtraw is the beſt,becaule it is moſt ſubſtancial,long- 
eſt laſting, makes the ſharpeſt fire, and yeelds the leaſt flame : 
the next is Rye ſtraw, then Oaten ſtraw,and lalt Barleyſtraw, 
which by reaſon it is ſhorteſt, lighteſtgleaſt laſting,and giyeth: 
more blaze then heat , it is laſt of theſe white ſtraws to be 
choſen , and where any of thele fail or are ſcarce ,,you may 
take the ſtubble or after crop of them, when the upper part is 
ſhorn away which being wel dryed-and houſedgis as good as 
any of the reſt already ſpoken of, and lefſe chargeable ,-be- 
cauſe it is not fit for any better purpoſe as to make fodder , 
manure, or ſuch like, or more then ordinary thatehing , and 
ſo fitteſt for this purpore: Next to theſe white frawes , your K 
long Fen Ruſhes , being very exceedingly wel withered and : 
dryed , and al the ſappy moyſturg gotten ourof them , and ſo 
either ſafely houſed or ſtacked, are the beſt fewel : for they 
make a very ſubſtantial fire and much laſting , neicher are apr 
ta much blazing , nor the ſmoke ſo (harp or yiglent, but may 
very well be endured : where all theſe are wanting, you may 
take the Straw of Peale , Fetches, Lupins ,or Tares ,any of 
which wilſerye,yet the ſmoke is aptto taint,& the fire with- 
out preyentiondryeth too ſodainly and ſwiftly. Next ro thele 
isclean Bean'ftraw , or ſtraw mixt of Beanes and Peaſe roge- 
ther;.but this muſt be handled with: great diſcretion , for the 
ſubſtance containeth.'fſo much heat, that ic wil: rather burn 


then dry, if it be not moderated, and the ſmoke-is alio.mnch 
offenſive. 
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offenfive, Next to this Bean-ſtraw is your Furs,Gorſe, Whins, 
or {mall Bruſh-wood , which differeth not much from Bean _ 
| ſtraw; onely the ſmoke is much ſharper, and tainteth the 
Malt with a ninch ſtrohger favour, To thefe I may adde Bra- 
ken or Braks , Ling, Heath , or Brome, al which may ſerve in 
time of necefficy,but cach one of them have thisfault,that they 
adde to the Malt an il taſte or ſavour. After theſe I place wood 
of all ſorts, for each is alike noyſome, and ifthe ſnroke which 
commeth from ir touch the Malt , the infetion cannot be re- 
moved ; from whence amongſt the beſt Husbands hath ſprun 
this Opinion, that when at any time drinke is ill caſted, they 
ſay ſtraight, is was made of Wood=dryed malt, And thus you . 
ſee the generality of fuels, their vertues, faults , and how they 
are to be imployed. Now for Coale of al kindes, Turf, or 
Peate, they are not by any meanes to be uſed under Kilnes, 
except where the furnaces are ſo ſubtilly made,that the ſmoak 
is conveyed a quite contrary-way, and never commeth neerc 
the malt; in that caſe it skilleth not what fucl you uſe, ſo-it be 
durable and cheap it ts fit forthe purpoſe, onely great regard 
muſt be had tothe gentleneſs of the fire ; for as the old Pro 
verb is (Soft fire makes ſweet Malt ) ſo too raſh and haſtya 
fire. ſcorcheth and burneth it, which is called among Mal- 
ſters Fire-fangd ; and ſuch Malc is good for little or -no pur- 
poſe: therefore to keep a temperate and true fire, is the only 
Art of a moſt skiltull Malcſter. 

Whenthe Kiln is thus made and furniſhed of all neceſſaries 
duely belonging to the ſame, your Maltſters next care ſha Ibe 
to the falhioning and making of the Garners, Hutches, or 
Holds in which both the malr after it is dryed , and the Barly 
before it be ſteeped, is to be kept and preſeryed; and theſe 
Garners or Safes for Corne art niade of diverſe faſhions, and 

- diverfe matters, as ſome of Boords, ſome of Bricks', ſome 

Stone , ſome of Lime and Haire, and ſome of Mad, Clay or 
Loame : but al of theſe have their ſeveral fan!ts; for wood' of 
all kinds breedeth Weevel and Wormes which deſtroy the 
Graine,and is indeed much too hot:foralthough male would 
ever be kept paſling dry , yetnever ſolictle overplus 'of heat 
withers it, and takes away the vertue z foras moiſture'rots& 
corrupts 
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corrupts it. , ſo heat takes away and decayeth the ſubſtance. 
Brick , becauſe it is laid with Lime), is alcogether unwhole- 


ſome ; forthe Lime being apt at change of weather to ſweat, ' 


moiſtneth the grain, and-ſo tainreth it ; and in the dryeſt Sea- 
ſons with the ſharp hot tafte , doth fully as much offend it : 
thaſs which are made of ' Stone are much more noyſome , 
both in-reſpe& of the reaſons before rehearfed;/as alfo in that 
all Stone of it ſelfe wil ſweate,and ſo more and more corrup- 
reth the grain which is harboured (in it. Lime and haire 
being .of the ſame nature, carrieth the ſame offences, and 
is inthe like ſort to be eſchewed. Now for Mudde, Clay, 
or Loame, in as much as they maſt neceſſarily be mixt 
with wood, 'becauſe otherwiſe of*themſelves ,- they can + 
not knit or bind together ; and beſides , that the clay: or 
loame muſt be mixt either with chopthay , chopt ſtraw , or 
chopt Litter , they are as great breeders of Wormes and ver- 
mine as wood is, nor are they defences againſt Mice, but'caſie 
to be wrought through , and ſo very unprofitzble for any Haſ- 
band or Houſwitfe to uſe, Beſides, they-are much too hor, and 
being either in acloſe houſe, neecre the Kilne , or the backe or 
face of any other Chimney , they dry the Corn too ſore, and 
make it dwindle and wither, ſo that it neither filleth the bu- 
ſhel nor enricheth the liquor, but turnes to lofle every way. 
The beſt Garner then that can be made both for ſafety & pro- 


fit,is tobe made cither of broken tile-ſhread,or broken bricks, . 


cunningly and even layd and bound together with Plaſter of 
Paris, or our ordinary Engliſh Plaſter,or burnt Alabaſter, and 


then covered all over both within and withour , in the bot- 


tome and on every hide, at leaſt three fingers thick with the 
ſame Plaſter,ſq as no bricke or tyle-ſhread may by any means 
be ſeen, or come neere to touch the Corne and thefe Garners 
you may make as big ,or as little as you pleaſe, according to 
the frame of your,houtle, or places of moſt conyenience for the 
purpoſe,which indeed would ever be as neete the Kiln as may 
be , that the ayre of the fice in the dayes of drying, may come 
unto the ſame , orelſe neere the beck or ſides of Chintnies , 
where the ayre thereof may. corre the extream coldneſſe of 
tlic plaſter,which of all things that are bred jn the earth, is the 


coldeſt 


coldeſt thing that\may'be , and yet moſt dry , and'not apt to 
ſweat or take moyſtiire, but by ſome violenr extremity ; nei- 
ther will any- warme or vermine come near it, becauſethe 
great coldnels thereof is a mortal enemy to their natures,and 
{o the ſafeſt and longeſt theſe Garners of plaſters keep all kind 
The makirg of of Grain, and Pulle in the beft perte ion. 
- ceſierns. Afcer theſe Garners, Hutches, or large Keeps for Corn are 
% perficted and made,, and fitly adjoyned tothe Kiln, the next 
thing that.our Maleſter hath to look unto, is the framing of 
the Fats, or Cefterns wherein the Corn isto be fteeped :- and 
they are of ewo ſorts, that is, either of Coopers work, being 
great Fatts'of wood, or elſe of Maſons work, being Cefternes 
made of ſtone; bur the Ceſtern of ſtone is much the better; 
for beſides rhat theſe great Fats of Wood are very chargeable 
and coftly ( asa Fat to containe four quarters of Graine , 
which. is but two and thirty buſhels, cannot be aftorded un» 
der. twenty ſhillings)ſo likewife they are very caſhal and apt 
to-miſchance and ſpilling ; for , and beſides their ordinary 
wearing, it in theheat ot ſummer they be never ſo little neg.  _ 
le&ed without water, and ſuffered to be over-dry, it is tenne 
to onebur in the Winter they will be ready to fall in peeces 3 
 andifthey be kept moyſt, yet ifthe water be not oft ſhifted 
and preſerved ſweet, the Fatte will ſoon taint» and being 
s once grown faulty, it is nct onely ircecoverable, but alſo 
b» bras! Ia commeth to be ſteeped in it after will be ſure to 
5 | have the ſame ſayour; behdes the wearing and breaking 
Garthes, and Plugs, the binding, cleanſing, ſweetning, and' 
a whole world of other troubles and charges doth ſo daily at- 
tend\ them , that the benefic is a great deale ſhortof the 
Sncumbrance ;. whereas the ſtone: Ceſterne is ever ready 
and uſefull, withour any vexation at all, and being once 
well and ſufficiently made, wil not need trouble or repara- 
tion(more than ordinary wafhing)ſcarce ira hundred years.. '. 
Now the beft way of making theſe Malt-cefternes, is to 
make the bottorpes and fides of good tyle-ſhreads fixed to- 
gether. with the beſt Lime and Sand, and the botton) ſhall be 
raiſcd at leaſt afoot anda half higher than the ground, and 
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at ore corner in the bottom a fine artificial round hole _ | FA 
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4 be made, which b outwardly ftopt ,'the Malſtee may - | 
chrough it drain- che C dry when  and-che 


bottome mnſt be ſo artificially leveld mar prov that the 
_ water may have a true deſcent to that hole, and not abyre-' 
here 0 rl 6 er ml OT tb Gn gtl, 24 0 
Now whien the model is thus made of tile-ſhard, 'which 
may db great or little at your pleaſure : then/wich Lime, f 
flair, and Beaſtz-blood mixcd une you ſhall cover the 
bottom at leaſt two inches thick, aying it level and plain, av 
is before ſhewed: which done, you ſhallalſo cover all the: 
lides and , both within and without, with the ſame- 
matter, at leaſt a good fingers thickneſs, and themain Wall 
of the whole Ciftern ſhal be a ful fooe in thickneſs, -as wel for 
firength and durableneſsas other private reaſons for che hol- 
ding the grain and water, whoſe poyſe and weight might 0- 
therwiſe endanger a weaker ſubſtance. And thus much con- 
cerning the Malt-houſe,; and thoſe ſeveral accommodations» 
_—_ = belo Ara — 5% The 
will now a little in general astouching tae art _ 
ikil, and knowledge of Male-making , which Thave referted 22,0 ke 
to the concluſion of this Chapter, becauſe whoſoever is ig-- - F- 
norant in any of the things before ſpoken'of,, cannotby-an | 
meanes ever attain to the dy gon moſt true, and m =” 
thrifty Malt-making. To begin then with the Art of ma- = 
king, or (as ſometerm it ) melting of Malt, you ſhall firſt rs, 
aving proportioned the quantity you mean to ſteep,which ; 
1d ever be anſwerable to the continent of your Cifternc, 
and your Cifternto f rockoay we, letir cither runne.-downic 
om your upper r into the Cifterne, or other» 
wiſe bee carried into your Cifterne, as you' ſhall Or 
your occaſions defire ; and this Barley would by all meansbe 
very clean and neatly dreſt ; then when yourCiſtern is filled, © 
you hall from your Pomp' or Well conyey the water into” | | 
the Ciftern tillall the Corn be drencht; and that'the water 43% 
+ floataboyeit* If chere be any Cornthat will nor ſink, you ANT, - 
' hall with your hagd ftir it about, and wet it, and (@let it reſt 


and cover the Giftern ; and thus for the ſpace of orgs 
you ſhall let the Corn feep inthe water, After the thres-/ 
ba FE nights 
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ed;;the next njprning your thajl-comerto the Ce-: 


+ F 
<< Soak 


Ws Oe eo  REntn ee 4 
> . ferns but the plug or;bung-ſtick which Roppeth the, 
_ hole inchebotrowe, of che Ceſtern 5, and ſo drain-the wares, + 
clean from the:Corn,. andshis waterygu ſhall by all-meanes. - ©; 


- Never ſolirtle, as but the very whice end oft 
-Tng out ( ſo itbe inthe outward part of the heap or-couch) 


laye, for much light Corn and qthers-will:came forthiwith: 
this drain-water, which is #cry good Swinezmeat;.and may 
notbe loft byyany.good Hquſwitfe,.: Then. baving drained it;, 
you (halt let che Ceſtern aropAl that day, andinthe evening. 
with: your ſhoyet; you, ſhall empry, the Corn from the Ce, 
ſtern unta.che Malr:flowse,, and. when all is ont and-the Ge: 


ſtern cleanſed, you ſhall. lay; all che wen corn on-a-greac heap, 


round or Jong,” and flatgnitherop.z and the thicknels of this: 
heap'ſhall be anſwerable to theſeaſon of theyear;' for if the 
weather be extreame cold, then. the heap ſhail be made yery: 
thick, /as three or four foot, or more;accarding tothe. quan» 
tity ofthe-graig ; but iftbe,weatherbe-temperataand warm; 
then ſhall thecheap. bemade thinner, ag two foorza fdotanda; 
half,or onefgot, according to the.quantity of che'Grain;Anth 
this beap is calledof Malſtersa Couch orBed of raw Malty | 


' 
bien, > 


In this cauchyou:ſhall let the.corn lye- three nightswore g 


withour-ſtirring, and after theexpiration of che three nights,.. 


you ſhallJook upon-it, and if you fiade that it beginnech-bur 


ro ſprout (which is called comming of rp ng it. be 
e ipront peeps | 


you ſhall then break open the conch,and in the middeſt where) 


the corn lay, neareſt , you; ſhall finde the ſprout or corn of: @'!- 


greater" largenefs' : then wich your ſhoyel you'ſbaltturn alt: 
the outward partof the couch inward, and the inward ont»! 
ward, and make it at the leaſt three or four times as big as-/it- 


next 'day you ſhall with- your- ſhovel turn the whoze heap 0+ 


_ © veriagain, increaſing the largne(s and. thaking , it of one ins» 


different. thickneſs. over all the floore, that is tp ſay, notas! 


bove-a handfull thick at the moſt,. nar failing efcer for the'!. 
{pace of fourteen dayes, which doch make up full in all three": 
weeks\totmmn;{it all over twice or theice a. day according to« . . * 


the ſeaſon of the. weather, for if it by warm, the Malc Aer 
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 wasat the firſt, and ſo let it be all that day and night, and the-++. 
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as may be -,. drying of, 
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your hands, to get the rowe 
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and 


"and the chaff,anddult which commeth from the winnowings © }- 
ſhould be ſafe-kepr.; for they are vey word Swine meate,and - + | 
feed well, mix: cicher with Whey or Swillings : and thus af- _ -} 
ref the maſt is reed, you ſhal eicher ſack it up for eſpecial-ufe 
or pur'it into a well cleanfed Garner , where it may lye till | 
there be occafion for expence. | = 0 

Now there be certaine obſervations in the making of male, 
fin og no meanes otalt : for hongh Gr opinions, }_ 

yerlly argue them, yet as ncereas I can, 1 wil reconcile _ 

chem'to that truth , which is moſt conſohant to reaſon, and + 
the Tuleofhonefty and equality. Re > 

-Firſt,there i's a difference lo won <piol is as toniching the 
conftane-time for the miellowing ai x of the Male, 
that is , from the firſt ſteoping until thetime of drying ; for 
fome will allow both. Fat and Flowre —_— a fortnight, ' 
ſome a fortnight and rwo or three dayes, and doe give this 


on. 
© Firſt, they ſay , itmakes the Corn look whiter and brigh-- 

ter, and doth not ger ſo much the fulling and fouleneſſe of - 
the' flowre, as that'which lycth three weeks, which makes it x... 

reat deale 'more beautifull, and ſo more ſaleable : Next., it-- 
doth not come or ſhoot out fo much ſprout, as that which 
lyetha longer time,and ſo preſerveth more heart in the gal 
makes it bold and fuller, and ſo conſequently more tull of 
ſubſtance , and able tomake more of a little , than the other 
much more. . 

"Theſe reaſons are good in ſhew,but not in ſubſtancial truth: 
for (although I cenfefſc that corne which lycth leaft time of... - - 
"the flowre muſt be the whiteſt and brighteſt ) yet that which-- 
wantecth'ary of the due time , can neither ripen, mellow, pF 
come to true perfetion , and lefle then three weeks ca 
ripen Barley': for look what time it hath to ſwell and ſprout; 
ic maſt have ful that time to flouriſh,and as much time to de- 

»now in lefſe thena week it cannot doe the firft, and ſo in”, - 
EX a week the ſecond , and in another week the third ;_ ſo that in +. 
x leſſe then three weeks a'man cannot make/nerfeR Mak got 4 
$5 Feonfefſe, that malt which hath the leaſt Come, muſt hayethe - 
. greateſt Kernell;, and ſo be. moſt ſubſtanciall; yor.the oh 7 
N \ p ; Ns 


= 
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which putcth not gne his "full ſprout, bur hath char moiſtu 
(with too. machhafſt) driven ta which ſhonld be expelled, . 
canneverbe Malt of any long laſting, or profitable” for -indu- 
rance,becanſe it hath fo much moiſt ſubſtanceas doth inake it 
| both apt to corrupt: and beced Worms in moſt great abun- 
og dance. It: is moſt true, that this haſty made Malt is faireſt to 
—Y- thecyc,and will ſooneſt be vented in the Market ; and being 


wo ſpent as ſoon as ic is-bought, lictle or no lofſe is to be per-- 
| ceiyed:yet if it be kept three or foure moneths or longer Can- 
lefle the place where it is kept, be like a hor Houſe)itwill be 


ſo-dankand give again , that it will be-little better then, raw * 
Malc ,-and 10 -g00d -for n6”ſervice without-a ſecond dry-" 


ing. ts ws 5 
Beſides, Malt that ts not ſuffered co ſprout tothe fall kind=x 


ly, but is ſtopt as ſoone as it begins to peepe , much of that © 


Malt.cannot come atall;for the moiſteſt grains doſprout firſt,” - 
andthe hardeſt aro longer in breaking the bunk ;'now , if you 
ſtop the-graig,on the firſt ſprouts, and not give all leiſureto 
come-oneafter another, you ſhall have half Malt and half Bar- 
ley., and that is good for nothing but: Hens and Hogs trough.” 
$5 that to conclude , leſſe then three weeks you cannot haye-+ 
to-make good and perfe& Malt. 


Next , there is a difference-in-the turning of the Malty fo þ 4 


fume (and'thoſe be-the moſt Men-malfters whatſoever ,\turne 
all their Male with the ſhovel , and ay it ts more calic*, more 
| ſpecdy , and diſpatcheth more in an houre, then any othec 
"7 way doth in three ; andiit is verytrue, yer it ſcattereth muclt 
| behind unturn'd 4 and commonly that which-was undefmoſt, » 
| itleaveth undermoſt ſtill, andſo by. lome comming too much, 
and others not comming at al,the Malt is oft ax yo rindr, 
* andthe old ſaying made goody hat too much haſt waketh waſt. 
Now, there are others (.and-they are for the molt part women 
_ malſtcis) which curn-all with the hand, andhar is the" beſt,  - 
ſafeſt, and moſt certaineway'; for there is nat a gfainewhich. 
the handdoth not remvye., and turn over and dver, and layet 
every ſeverall-heip or row of ſuch an even and juſt thickneſſe, 
that the Mate-both 
wecthet. without defet or al :- and. though he _ L 
| "'S; > aol” 


re 


equally commeth, and equally ſeaſoneth +. 


before that in the hart of the ſtack by reaſon the one- 
exceedeth the other in moiftnefſe: therefore in this caſe you 
Thall marcke welk which commethfirt, which will be Ril'in 
the heart of the Conch', «nd with your hand: gather'jt byrit 
ſelf into a ſeparate-place , and then heape the other together 
againe thus as it commeth and 1prouteth, ſo gather is 
from the heap with your hand , and ſpread it onthe flporand 
wig che other ftilf in a thick heap tillall be ſpromed: Now 
laftly obſerve , that if your Maltbe hard:coſprout:dn, Core 
and that rhe fault contift-more in the-bireer xoldnefle” of the + 
Faſons (ha any tfet of the corn , that theh' Chelides the - - 

0 


thick or cloſe ofthe heapor conch ) you Uile nor t9 


ver 9.. 
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verlids, or ſuch like. ſtaffe;, the warmth whercof will make 'it 
come'preſenely: which. once perceived, then forchwith uk- 
cloth ifand/order it as aforeſaid in all points:And thus much a 
| - forthe Art,'o0rder, skill, and cunning, belonging wo Malt- 4 
making. | ” 4 os ph. 
Tow as touching the making of Oates'into Malt, , which js = Out 
athing of generall uſe,in many parts of this Kingdome where "** 
Barley is ſcarſc, as in Cheſhire ; Lancaſhire; much of Darbiſhire, 
Devenſhire , Cormuall, and the like, the” arc-and: Skit ts all 5 
one with that of Barley, nor is there any variation or change | 
of work,but oneand the ſame order ſtill to be obſerved; onely 
reaſon that Oates aremore fwift in ſprouting, and apt to 
clutter, bal-and hang together by the length of the ſprour then 
Barley is, therefore you muſtngrfailtburturn them cap 
then Barley, and inthe thming becarcfull to turn alland nor 
\Jeave any unmoved. Laftly , they will nced lefs of the floor 
than Barley wil;for ina full fortnight; ox a fortnightand two. 
-or three dayes you may _ make ny good and pertett 
- Oatmale. Blſtbecauſe Ihave a great deale more toſpeake par- 
ticularly of-Oates inthe next Chapter, willhere conclude 
this, and adviſc every tkilfull Houſe-wife to join wich -mine-: 
obſervations,her owne tryed experience, and no doubt but ſhe 
ſhall find both profit and ſatisfa&ion. 
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Of the e:xeellency of Oater, and the many Jinguldr vertuet.anduſe 8 


of them in a Family. 
| O;: altho 
| be 
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2 , then it wants many degrees of equall yertue; ſo that joyni 
Ki _ vercue and value togerber, na Husband, Houſe-wife or Houlhen 
"5 . - per whatſoever, hath ſo truc and worthy a friend,at:his Oates are. 
The venve - | To ſpeak then firſt of the vertues of Oates, as they accreaw 
® &fOacsro focattleand creatures without door , and firſt to begin with 
7 . cantell. the Horſe,there isnot any food.whatever that is ſo whole- 
E . fome,and agreeable with the nature of a horſe. az.oats are, being 
> .a Provender in which hee taketh ſuch delight, that .wich it hee” 
F feedeth z xravelleth , and doth any. violent labour whac (oever 
"a with more caurage-and comfort,then with any other food that 
a - can beinvented, as all men know that have either uſe of it , ar 
' Horſes:neicher doth the horſever take ſurfeit of Oats,(if they be 
fwcetand dry)tor all be;he may well be or ftalled upon 
. them (wich indiſcceet feeding . and ſo retuſe . them for a little 
. time, yer.he never ſurfeiteth,or any preſent ſickneſs will follow 
_after: whereas-no other grain but gluts a Horſe therewith, and 
inftantly ſickneſs will follow, which ſhewes ſucfeit; and the 
[danger is oft incurable:for we read in 1:aly,at the fiege of Naples, 
_ of many bundred Horſes that died on the furſdlBhþf wheat ; at * 
_ Rome alſo died. many hundred horſes of the plague; -which by 
_ due proof was fourd to proceed from.a ſurfeit taken of peaſon, 
__ and fitches;and fo | cquld run over all other graines, bur ir is 
needleſs, and farr from the ſeI baveto bandle: ſuffice it, 
-Oats for:Horſes are the beſt of all foods whatſoever , whether 
they be bur-only clean threſht foom the ſtraw, and ſo dryed, or 
converted to Oat-meal, and fo ground. and made intobread. 
Oats boyld, and given a Horſe-whilſt they are cool 8 ſweet, are 
.an- excellent food for- any. horſe in the time of digeaſe, poverty = 
or ſicknefle; for they ſcowre and fart exceedingly. 
In the ſame nature that Oates are for Horſex,(o are they. for the. 
Aﬀe, Mule,:Camell, or any other Beaſt of burthen. 1 
If you-will: feed either Oxe, Bull, Cow, or any Neat what- 
ſoever toan extraordinary height of fatneſs,, there is no food 
doth itſo ſoon as- Oates 'do, whether you give them inthe 
| firaw,or.clean threſht from the. ſkeafgand well winnowed, ; but 
<he winnowetl-Oat is the beft; forby them T have ſeen an,Ox, 
fed 60 gyenty pound, totwenty four poiing, and thirtypou 
-which, is a moſt anzeaſonable_reck ny. beaft 3; 
-fame,and<he tallow hath been precious. © © : 
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ET et Gooey I ted wich Danes \ ro ET 
pur. omedrpe ee Peaſe, and Swine are fed with 

Mile-or otherwiſe, to inf qa 
Paw: =orgur 74 anely they muſt have a 4 


- the Oats to harden the fatzor elſe. iewill waſtz lp par hy _—_— 


- - boyling. -Now for holding Swine, which. are onely: tobe pre- 
ſerved 1 in good fleſh, nothing is better then a thin'mange made 
of ground Oats, Whey Bucter-milk, or ether jyrang 
Fd openter eu .the Dairy or-Kitchin 4ffordeth 3.nor 3s 
-there any more ſoveraign or exceHent meat far Swine inthe - 
© timeof licknels,thena mange made of ground Oats and- ſweet 
- Whey, warmed luke-warm on the fire, and mixce wich che pow+ 
... der of-Ruddle,>rred Oaker. Nay if you will;go to the matter 
. of pleaſure, thete is notary meat (o excellent for the 
.and wholeſome keping of a kennell of hounds, as: the -_— 
- made of ground oatsand ſcalding water, or of 
any other broth, in which Acſh by hath been ſodden :: if ie be for 
the feeding, oqent con Ga of Grey hounds, Spa- 
niels,or an heb ar Doggs3. there 'is no meat 
hn ceniheeps ws and all or other intralls of Sheep 
ich good ſtore of Oat-meal. 
"manner o Poultry, as Cocks, - 'Hene, 


s, Geeſe Ducks, annes and 
For: pure hae, Tv c them better theriOats, andif 


it be the young breed of any af cho indy ON even fromthe firſt 
hatching or diſclofing, till "hey be abla'©o ſhift for themlelves; 
- there is no food better whatſoever then Oat-meal Groats, or 
fine Oat-meal, either fim rae or elſe mixt with milk, 


-drink,or clienew made rine. 
-of. Oates -or Vertue of bi 


Thus much c the vectnes and. 


\Oat-meal, az they-are kcoabile for the-uſe- of Cactell and for mane - 23 ; 


' Poultry. Now for the moſt neceſſaryulc thereoffor man, and 
jor ae port cle ls nograln in our know- 
po unto it. 
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- *49/for Melt to-muke Beer on Ale of, "xbith it doth exceeding well: 2 
and-mam! ue entre meal whith 
We om-19e1m;Dejng the Deart anif kernel of the Oat, 5 athing 
Rogan hr poem Batre echt enero 
” of ſuch a generall uſe; that -without it hardly can't any Family be main- 
; Te Baretag 
. | 


= Fink it:nor much/amils 'to ſpeaka word or - 
| Fain rye orfergornQlt wonkergrapbrg Pry + 7pm, 
7 . - Ther, thr 4 make good and perfet?” Oztmeal, 94 ſail firſt dry your 
E. ng of Oates enttbeding'w ey put them-on the Mill,wbich rg ee 
= __beWater-mill;Wind-willzsr' Horſe-miliChut the -borſe-mill 1 beſt)" 
0 and-no wore buttreſÞor bull them, 'that is, to carry the ſtones [+ large, 
that they. may nomere butcrafs the butk, from the Kernel! : then you 
"hall winnow thehalts fromthe KerneHvelther with the wind,, 
: bindac 5+ earn benpnt an' indifferent cleanneſſe('for itis 
*impofſibſe*to hill them all cleanat the firſt )you ſhall ther-puc 
them. on. apain;and makingthe Mill go a little cloſer, . run them' 
through the Mill agatn,and then winnow them 'ovor again, and- 
_fuch Greets or Ketnels ag are clearrhald, andwe)l cat, you may 
lavby ,.and che reft-you; that run through themlll again the 
| "time; and fo winnaw them again g ny Lime all” 
will be perfeQ,and the Greets or full nels wate from -. 
; the ſmaller Oat-meal; 'for you ſhall underſtand,” thagac Up firſt = 
' makingof Oar-meat,you ſhilever have two ſorts: Is; 
ar thefull whole Greer or Kerne!l; the ſmall-duttOat- 
"meat-As furFor the coprfe' Halls or Chtfrhar'cotijetly from 
*rtiem that 'alfo 'Is W favinig; for-it ts an- excellent 
Horſe proveader-forany ptow-or labonring Horſes, "being 
-mixc with either Beans,Peaſe, orany other Palfe&whatidever, 
_. Now'for the uſe” and vertaes of theſe ſever#l 'kinds of - 
al}. | Oir-meales, 16 rrigipraigini the Farhity', theyardſomany 
"(according tb the thany uftomes'of may Nettions) tht 4615" 
' aloft 'irapofble mort? AlEyer C45 neat asTran) £will 
"Itpartmyknowledge,and'wharIhave tane from 'welation. 
.*., Firſt , for t he ſmll Duſt: or meal'Oatument, it 14 tharwith- 
whibh all potbart is waife antdt hickned: AH ber# hey\bvMeat- 
potrage, Wk oetza ; of iniy thick; br 218 FBI Grew 6 
ever, of whoſe groodneft und whiltfonnvtſs it ts needlefſt ro fyeus + 
in-rhat it 1s frequent with every exper iete(s: Alſo ith: = ww 
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k Owns divers Conmrinsi fo #61 & 
eroiibed end wholeſome bread,gvery one finer th Pe "165 yo 
Anachs,Lanathsandſwehliks. Ale thereis rmade of tity/ 
- thick and thin Oaten cakes;, whiot-arc inal 
and-much eftccmed; but- it irbe mixed with ting!whoarmica), 
chen'ir) Ir x=17" 6 apr delicate 4ndl daintyr Qar-caize; ihr: 
thick 6s thingſi no Prince fn: the 'wortd 'buvmay tinye/ 
them ſeryedi to hiv-table3: af this/finaHioabameal mixed” 
with blgod , and cheLiver of either Sheepy: Calh! orSwine, 
maketh that pudeling which! is calledthe or H 
© of Whoſe goodneſs Spprnoryesr mor 4 ar de 
ly co be 4oqnd; ama thaedeth:mon! adeA-cheny- And! 
laſtly Sa this ſmall :qar-meal;by oft Reepingt im water 
ind: cleanfing it;3-and then: ic to! 4 -thickand WF" 


_ Jelly, is made that excellent:diſvefmeatwhich- loo eftecnied!' 


of in the, welt parts of this Kingdome,- which they:call #aſb- 
brem, and-.in CANES and Laenceſbie: cheyt call: REIY 
” or Elumery, 6 YI ny, TAFE- nay fue" 
very Phy reoh being ſuch and wine; y- 
v7 have hear po xeverend! and worthily'- renowned! 
Phyligzan ſpeaks 'more inthe commendatiors' of that LNG 
| other food whatſocyer: and certaiiyit is thiat you 
_of any that:ever didfurfelt of: this ſh 
or Flawmer And yevT have feor them" of: vey dalney and 
lickly fromacky -which have | caten "our per oor NE 
of beyond - the . proportion. of: :0 
ala or ome xr with honey AED 
z forſome cat it which" is th 
ſauce; ſome with Wars, either | Claret 'oy 
with Rong, .Beer,or ttrong Ale, and ſome with: 
ability,or the. accommodations ofthe place wandein by reve Fond ers. 
Now there is derived from this Wſh-brew ercourfer 
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Suct, and wholcfome htarbs,or clſc white,as when the Greets-+, 
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ſls, : puta pretty quantity of- Water thereunco, / and after; is 
hath aday or rwo, and.hath hcen wel fticred ther s 
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DP ſhall have a fair boulcing-houſe wich ge pipes co boult 
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